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RARITIES: 


OR, THE 


WVatvs Delightfull Companion. - 


IC ontaining many Excellent Things: for-th 
ACCOMPLISHMENT of the FEMALE Sex 
after the exatteſt Manner and M=thod , .77.- 7 
(1.) The Art of Diſtilling. (2.) Making Ar Tl 
ficial Wines. (3.) Making Syrups. (4-) Confervins 
Peer 5c. (5.) Candying and Drying Fruits," 
(6.) Confettioning.  (7.) Carving. (8.) To mak 
Beautifying-waters,Oy!s,Pomatums, Musk-balls, Pet 
fumes, &c. (9.) Phyfical and Chyrurgical Receipt 
(10.) The Duty of a Wet Nurſe; afwl to know 2 
cure Diſeaſes in Children, (1 1.) The Comy p "oY 
Chamber-Maids Inftru&tions in Pickling., -maKing 
Spoon-meats, Waſhing, Starching, taking out'Sp ot 
and Stains, Scowring Gold or- Silver-Lace, Point, 
(12.) The Experienced Cook-Maid, or Inſtruttief 
for Drefling, Garniſhing , making Sawces, ſerv ris 
up ; together, with the Art of Paſtry. * (13.):Bill 
of Fare. (14. , The Accompliſhed Dairy-Maids D pI | 
reftions, &c. ( 15 ) The Judicions' Midwives} 
. retions, how Women in Travail befqre: and a 
Delivery ought to be uſed ; as alſo. the Child; 
what relates to the Preſervation of 'them both, 


To which i added a Second Part, Contiiftng* ©” 
Directions for the Guidance ofa 7 ARIES at: & 
woman as to her Echaviour & f cemly Deporee _ P., 


| The Second Edition, with niany $ Additk ne | 


1 Dhck- Lie; and d'Foft ah Blare on n onde ride. | re 5: $7; 


icenſed and Entred accor- |. 
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> * ding to Order. 


- 


PREFACE. 


To THE 


READER: 
I Reader, WE I, WE 
| I IN conſideration: that wariety is waa 
taking , eſpecially of ſuch thingy at 

are highly neceſſary ; 1 have thy 


convenient, not only for Delight, .bnt for 
the Accompliſhment of the Female Sex; -: 
to ſet forth what muſt undoubtedly turn 
ro their advantage, and confequently more” \ 
than a Preface can expreſs, or a \udden: g 

onception bring forth, if. ſeriouſly and. : 
deliberately conſidered, to. a degree of; 
Pradttice ; for indeed withornt iuduſtry, ' 

| A.}3 thes: 


# W £ af & 
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"x | 


P” The Preface to the Reader. 

* the ſmalleſt matter cannot be brought to 

\ perfection. Things Natural and Artifi- 

* cial owe their Original to Labour and In- 
auſtry ; the firſt to the viſible and inſen- 

| fible Workings of, Nature , the ſecond to 

| that of the Creature : nor without theſe 


| zeartr the [ubjeft-matter. 


| der her accept able in the eyes of great ones, 
F -or at leaſt create her a good repute, aud 


. ower ſphere. All that we can term AC- 
 compliſh'd. 7» Female Condutt, is brieff 
70 be found in the following Pages ; di: 
geſted into ſo eaſie and plain a method, 


the 


\ could the World ſubſiſt. But to come | 


| Tn the following Treatiſe you mill find 
- ot only Approved Rules, Inſtruftions ana: 
> Direftions for particular perſons, whoſe | 
| ability axd leaſure may contribute in an | 
þ extraordinary manner t9 the higheſt Ac- | 
 quirement, but ſuch 2s are ſutable to all 
| degrees and capacities ; ſuch as muſt.con-| 
> tribute to the Advancement of each Indi- 
vidual. Female, to a Station that may ren-| 


* pronounce her happy, though moving in 4 


| that it will, no aoubt, inſenſibly attraft} 


"The Preface to the Reader... 
the deſire of the Reader to make au'Eſſay;;? 


aud that Efſay being*found both profitable. 
4nd delightfull, will carry her, fuf%her in 
the progreſs of Pleaſure an a Efaee - 
till (be confeſſes the Time and Coſt was well 
, | beſtowed, and becomes an Admoniſher of. 
\ 8 others to make the like improvement ; no-- 
| thing of this natare being more exadt in} 
direfting the Female Sex in what is ſeem-, 

11 ty and profitable from Infancy toextre- 
1.4 mity of Age, and is a fit Companion upor 
>| all commendable occaſions, im whatſoever. 
;f ſtate or condition, even fromthe Lady, 
1 to the inferiour Servant-Maid ; being -8: 
14 DireQory, in which nothing necejſary* 
_# for the Accompliſhment and Qualification 
of the Sex u omitted, in relation to} 
Education , Breeding, good Manners ,: 
conrtly Deportment , prudent Condutt ,: 
i} and Management of Afﬀairs, being the 
;f wery Quinteſſence of whatever . has bee. 
pradtiſed or publiſhed, and more perhaps? 
nk than can probably be expected in oe [mnall 
| £4 Book. But thinking no labour too; 
much. to advantage the fair Sex, T have. 

travelled through the World of Curioſi= 


os, 


Frelace to the Reader. 


Mics, 70 wn out this Cabinet of Ra- 
Titles , 2x hopes it will find 4 kind accep- 
* 2a7ce, and turn tothe advantage of thoſe 
' who righth confider it. In NEE 

of which , T remain, _ i 


aa aa!tima @a 


LADIES, &c. 
Yours to ſerve you 


in what I may, 


Fobn F hirley. 


- . 
jy [oy __ -, Al —_ _ 


Rich Cloſet of Rarities, ec. 
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CHA P.- 1. 


Rules and Direfions for a Gentlewoman in they 

Art and Way of Alimbecking, Diſtilling and 
making ſundry ſorts and kinds of Waters Phy-! 

fical, Chyrurgical, and pleaſantly uſefulhon dis; 

wvers occaſions ; With the Order, Mangigr of* 

2 Compoſition, and Quantity of Ingredients, i6., © 


Limbecking and Dilſtilling are held 
by many- to be Learned; or takeng 

| by the Ancients from the Operay 
;. tion. of the Sun in its effeuallys 
Exhaling the-Sublunar moiſture, and Rarity»: 

ing the groſs and- indigeſted. Vapours-in a: 
more ſubtil Region ; and indeed Diftillationsy 
participate of a Solar vertue, -as being by" 

| | _ their penetrating Qualities, and- inſenfible; 
- | Operations, more quick, ſubtil and enliven=! 
| ing. Wherefore I have theught it highly 
A.3: -  COnE 


's Phyſical and Cordial Waters. 
| convenicnt to give Eirectionsin this Chapter, 
| how to Diſtill and draw off ſuch Waters trom 
{Herbs, and other Cordial matters, as may 
| [contribute to the preſervation of health, and 
| wherewith a Gentlewoman, being furniſhed, 
Fmay be inſtrumental in faving the Lives, or 
Far leaſt in doing good to her poor Neigh- 
Þours: And in this caſe the Simples that are 
{ | to be put into the Sr] together to draw off 
our compound Waters, which indeed are / 
the moſt etfettual in their Operations, ought | 
to be conſidered : the ſeveral DireCtions for | 
Which , take as followeth. | 


| A difilled Water, good to prevent the Danger of | 
i - Ts £67 Hows Air, Plague, Peſtilence, SC. 1 


Take the buds, or green husks of Wal- 3 
- m8; or the leaves of that Tree, a handfull ; 3 
© of Rue the like quantity, and as much Baum: 3 
bruiſe them, and add of Mugwort, Celen- | 
dine, Angelica, Agr mony, Pimpernel and 


| handfull : bruiſe them-as the former, and be- |} 

-put-into an Earthen-pot or Glaſs, pour on | 
"them a Gallon and a half-of White or Rhe- | 
© -niſh-wine, and let them. ſtand four days, af- 
*:terward putting the Wine and Herbs in an 
: Alembeck, draw off the Quinteſſence : ori 
- may be done, for want of conyeniency, Wa 
ens Still. | | 


» wild Dragons Or Snap- dragons, each halfa I 


Phyſical aud Cordial Waters: © | 


) - © : 
The Famous Water, called Dr. Stevens's Water 
- 25 made to the beſt advantage; thus. 

. Takea gallon of French Wine, of Cloves 
' Mace, Carraways, Coriander and Fengg 


- | ſeeds, Gallinga, Ginger, Cinamon, Graifl 
> | Nutmeg, Anniſeed, of each a dram : tothe 
f | - add Camomail, Sage, Mint, Rue, red Roſes 
> | Peletory of the Wall, wild Marjoram, wil 
Thyme, Lavender, Penyroyal, the Roots q 
; Fennel, Parſley and Setwall, of each fay 
ounces ; and having bruiſed them, put then 

* into two quarts of Canary,and the like quan 
"| tity of Ale; and then having ſtood ſixteen 
x hours,with often ſtirring, draw offthe Quin: 
teſſence by Alembeck over a ſoft firges- > 

- 3 - Thu Water « @ wonderfull fortifier ofa fur 
8 in all cold Diſeaſes, preſerving Youth, "conan 
; ting the Stomach, and us given with ſucceſs ti 
ſuch as are affliFed-with the Stone or Gravel; 


Cinamon-Water is properly made thus. 


Take half a pound of Cinamon, _ bruiſe it 
and ſteep it in a quart of White-wine, a quart? 
: of Roſe-water,anda pint of Muſcadel, twelve; 
1 hours, with often ſtirring ; and.from this A 
; lembeck three pints, which will not be only 
; pleaſant; but fortifie nature, and reſtore loſſ 
vigour. _. Y ll 


Cw 


w © 
4 


f Phyſical aud Cordial Waters. 


| To make Roſemary-Water. 


{ Take the Flowers and Leaves of Roſe- 
nary in their prime, half a pound and four 
Wunces of Elicampane Roots, a handfull of 
ed Sage, three ounces of Cloves, the ſame 
uantity of Mace, and twelve ounces of An- 
liſceds : beat the - Herbs together, and the 
pices ſeparately, putting to them four gal-. 
Dns of White-wine ; and after a weeks ſtan. 
ling, diftil} them over a gentle fire. 


Spirit of Wine, how to make it. 


+ To DiRWll, or rather Alembeck, Spirit of 
Wine, 1s to draw off any Wine you think fit 
pVEr a gentle fire to what height you pleaſe, 

y ofter a rectifying it ; andis very good mo- 
= taken, in cold diſtempers, or to mix 
ith Cordial Waters of a cooler nature. 


To FU framlacarir excellent good, in caſe of 
| Sarfeits, or the like diſorders f the Body. 


Take the Husks of green Walnuts four 
kandfulls, of the Juyce of Rue, Cardus, Mari- 
2 zolds and-Baum, of each a pint ; green Peta- 
fitis Roots one pound, Angelica and Maſter- 
wort, of each half a pound; the Leaves of | 
Scordium four handfulls; old Venice-Treacle } 2N 
and Mithridate, of each eight ounces; fix | W 
quarts of Canary ; of Vinegar three quarts, | ' 
and of Lime-juyce,one __ : which being 
©" 53 OY. "OE; i» _ two- 4 t 


Phyſical and Cordial Waters. © 5 
wo days djjeſted ina Bath in a cloſe Velicl,” 
iſtill them in Sand, &c. 


A Cordial Mint-Watev is thus made. 


Take two handfulls of Mint green, two 
zadfulls of Cardus, and one of Wormwood, 
nd ſoak them in new Milk ; being bruiſed, 


ff the water by way of Diſtillation, and keep 


ent Faod in caſe of pains in the Belly or 
Stomach. 


in excellent Water for Sore Eyes, or to ans 
the ſight. 


Take Smallage, Rne, Fennel, Vervein, . 
Agremony , Scabeous, Avens, Hounds-tongue: 4 
Eufrace, Pimpernel and Sage, of each a hand: - 
full ; Roach- Allum half an ounce, Honey'a 
ſpoonfull, diſſolved in Roſe-watcr : diftill 
them in a cold Sz]; and when you ufe it; 
put in a little Allum and Honey, and ſffer & . 
to difſolve, waſhing your Mouth with” LS . 
Evening, and Morning. - 


An excellent Water for a Canker.. . 


Take of the Bark of an Elder-tree, Sorrel ; 
| and Sage, of each two handfulls : framp them | 
| well, and ftrain out'the Liquid part, mingling : 
| it with double the quantity of White-wine; 

and often with a feather dipped in It, waſh _ 
_.the, Sore, &c. __ 4. 


nd after three. or four hours infuſion, draw. 3 


t doſe ſtopped fer your uſe, it being excel- 


1 2 Phyſical and Cordial Waters. . 
in a 
ia | 
it] 


$ Q 


A Water very good for a Fiſtula. 


* Take a pint of White-wine, an ounce « 
the Juyce of Sage, Borace in Powder thre 
peny weight, Camphire-powder the weight 
of a groat : boil chem two hours over a gen 
tle fire; ftrain them through a Woolleng,, 
cloth ; and being cold, wafh therewith the | 
place grieved. | 


An excellent Water to cleanſe any filcby Ulcer. 
Take of the Water of Plantane, and that} 
of Red Roſes, each a pint ; the Juyces off. 
_ Houlleck, Nightſhade and Plantane, of each}. 
. a quarter ofa pint : Red Roſes half a hand-F 

fuli, Myrtle, Cyprus-nuts, of each half ane 

ounce ; of the Rind of | Pomgranate three}; 
- drams, St. Fobz*s Wort half a handfull, Flow: 
ers of Molleyn half as much, Myrch, Frank-J , 
incenſe, cach a feruple ; Honey of Roſes aff 
 Poyad and four ounces : | diſtill them toge- 
ther, and of the Water take a pint, and diſ: 
> fJolve in it ſix ounces of Conſerve of Roles, 
; and one ounce of Syrup of dry Roſes, with 1 
, twelve drops of the Oyl of. Brimſtone, and 
waſh the place grieved.. 


An excellent Water for: the. Heats and Inflamma- + | 
tion of the Eyes, | 


TFakeof Alloes Epatick, fine Sugar, Tut- | 
| ty-ſtone- powdered, cach an ounce; of red _ 
* LO Ole 


| Phyſical and Cordial Waters. = © 
and white Roſe-water, each a pint : put them 
þ$n a double glaſs, and ſet them in Balneo Jda- 
$a five or fix days, often ſhaking them, and 

ith a feather dipped init, waſh your Eyes 
as often as you ſee occaſion, as likewiſe your 

orchead and Temples. 


Ire 
g ] 


ren 
) 


cn 


tht” excellent Water for a ſore Leg, or fora Can- 


k:r in any part or place. 

| Take of Woodbine-leaves, Ribwort, Plan” 
» ſane, Abinte,, of each a handful clarified ; 
af gliſh Honey three ſpoonfuls, Roach-Allum 
an Ounce : put them into three quarts of Run- 
ing-water, and let them ſeeth till a third 
part be « conſumed ; then ſtrain out the liquid 
part, and keep it in a new glazed Earthen-pot 
for your uſe, waſhing the afflicted oats with 
fi twice a day. 


kB 4 Fater to turn back the Rheum, that offits. £ 
" the Eyes. = : 
: Take of red Roſe-water fix ounces, - White ® 
"| wine and Eye-bright-water, of each the like # 
'F quantity ; Lapis-Turtie three Ups > Al- 4 

loes Epatick. the like quantity , fine SUBAT 
two ounces : pur them into- a Glaſs. with a * 
Marrow neck, and ſet them in the Sun for the ® 
 \{pace of thirty days, ſhaking: them twice a. 
. Bay, and then with the liquid part waſh.t 
3 « ba Temples, Forchead, and the: Nape, [ 
C106 Neck. 


beg # * AgEs * 
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Phyſical and Cordial Waters. 


An excellent Water to cool the Liver and Heartf® 
2s alſo in caſe of a Feaver, Surfeit, or Ill aq. wh 
geſtion. : et 
Take two handfulls of Wood-forrel, thi; 

like of Barbary-leaves, half a dozen Plan 2 

| tane-roots waſhed and fliced, two Ounces ( 
 Mellion-feed ; of Comfry and Borrage-flow 
ers, each an ounce : ſteep them in a gallo 
of fair water, well ſweetned with Sugar; 

. candy, and diſtill them, giving the par N 

- -grieved twa ounces of the Water, with 

ounce of the Syrup of Citron or Lemon. 


| - 
An excellent Water for an Internal Bruiſe. | \ 


- - Take two handfulls of Scabeous-flowers a; 
. Peny- royal, Camomoil, Smallage and Bay 
F leaves, each A. handful : Myrrch pulverized: 
| þ | to an ounce; Harts -horn two ounces, and 
woquartsgf. Malaga: wine: bruiſe the Herbs 
Bc. in the Wine, and then diſtill them altc 
| gether, and let the party drink two ounce 
. of the Water morning and evening. 


> cell Water for the Stoxe, to provok 
; - Urine, and prevent Stoppage, &c. 


Take two quarts of new Milk, Saxifrage} 
* Parſley, Pelctory of the Wall \Mother, Timg 

þ «green Sage, Radiſh-roots ſliced, of each Þ 
Ri Handful : ſteep the. Herbs and Roots ovet 


night 


Phyſical and Gortied Waters. gi 
ight in the Malk, and diſtiſi them the. next * 
5; $norning : which done, mingle ſix ſpoonfulls : 
7 tf the Water, with as much White-wine;z: in» 3 
o which grating a third part of. a Roaſted | 
(utmeg, drink it off ; and ſo continue todo 1 
livers times, and you. will find extraosdi- _ | 
w ary benefit thereby 
OW Poppy -Water, bow to make it. 


lo Take two pound of red Poppy-leaves, half* : 

>IÞn ounce of bruiſed Cloves , and the like | 

It) Frvantity of ſliced Nutmeg : ſteep theſe in 

| F quart of Canary, and after two hours ſtan- 
ing, put them into your Sz, and draw off 
he Water over a gentle fire. 2 


<4 


\. Cordial dacelios Wal ater 15 — thas. 


Fake of Cardas Benedifas a handfull well | 

K. dried, of Angelica-roots three ounces, of. ” 
nd utmeg, Cinamon and- Ginger, each an 
bounce ;. of Myrrh half an ounce, and one; 
tofdrain and a ha:f of Satiron ; of Cardamums, © 3 
cegCubebs, Galinyal and Pepper, of each a'quat-_ 
er of an ounce : bruiſe them and: :ſteep them * 
 þÞo two quarts of Canary, and draw them off 7 
Awith a common S124. ; # 


Aquamirabilis is thas made. 
| Take three pints of White-wine ; of the 


| ce of Celendine and Aquavite , each: am; 
7 1 | | F | pint ; b 3 
: - -\ WL "I 


_ oy 
1 
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F  Wimes, &ec. And as for. fit 
Ws for. Beautifying, I. ſhall treat] 


E Cloves, Mace and Ginger, of each a dram 


" Phyſical and Cordial Waters. 


_ Cardamer, and the Flowers of Me 


tlot, 'adram of each ; of Cubebs, Gallinga 


bruiſe them and. put them to the Liquaſ»/ 
where ſoaking all night, the next morning 
them- on a Stii] in Glaſs ;1/mbeck' and dra 
off the Quinteſlence. 


The Water prevents the Putrefattion of tl 
Blood ; 1s good in caſe of the Tels FA 

' Lungs; removes the Heart-barn, and pu 
*geth Flegm and Melancholy, &. 


Divers other. Waters of Phyſical Vert 
1 might mention ; 'but having many thing 
yet to propoſe, and intending brevity ," 
Hall procced from Diſtilled Phyſical Wate 
to give Directions for _ making Ar::falfe 
Waters as al 
pf them 1 in ang. 


ther Pm. 


Artif Wi ines and other Liquto! 


CHAP. 1I 


Wrftructions for a Gent lewoman how to make Ar- 
q tificial Wines and other pleaſant Liquors, mes b 
C 4 aid profitable both for Sale, and to be® 

ept in private Houſes for the Accommodation ] 
ws ijends, GC. = 


A S there are many pleaſant Liquors made 

rather. Artificial than Natural, ſo it will - 

ot be amiſs to'fay ſomething of them, which. 

rtyor variety may nt prove pleaſant onl y, but . 

ingprofitable, and are very commendable to be 
"Kept in the Houſe for the Entertainment of-. 

0 Friends and Strangers ; who being perhaps -- oy 

ly uſed to fuch, will ſet a vale on them- - 

ibove any other. But to the purpoſe. - DE 


1M . » 
To make Cherry-Wine. 5 
Stone your Cherries before they are too 
Fipe; preſs them in a Preſs, -or through-a 
clean cloth, and let the Juyce ſettle, then 
iraw it oft, and bottle it up with half an 
unce of Loaf. ſugar, and a piece of Cina- * 
mon in each bottle ; [and tying the cos, 
yown, let it ſtand fix weeks ; . Aon then being / 
pens, it will drink pleaſant and brisk. : 


U 


p 


OY 


P 


Hypocras is made ths. 


Take a gallon of White or Rheniſh-winey. 


:» Wh 
= 
i; Sotho 
wee {7 no 
« 


of 


- 12 Artificial Wines endother Liquors. |, 
and put to jt two pound of Loaf-ſugar, C1, 

namon, Mace, Pepper, Grains, Galingal anfe * 
| Cloves, of each a quarier of an ounceſ;,, 
© bruiſing the Spices, and putting them int... 
the Wine; in which they having been clolf;. 
* covered for the ſpace of ten days, draw olþ;, 
the Wine, and renew it with other Wine, anhg 
an addition of Sugar : and ſo you may d 
three or four times, but the firſt is the beſt 
nor is there a pleafanter Liquor imaginable. 


To make Wornrwood-IWine. 
Take a gallon, or what quantity you think: 
fit, of the ſmalleſt White-wine ; put into lf 
the pcel of two Lemons, half an ounce d 
- Mace, and a quarter of an ounce of Cind 
mon;. adding a pound of white Sugar to ceadl 
gallon, and ſtop them up cloſe in a Veſlcl'j 
end aficr they have ſtaod tix days, you ma 
E-draw off the Wine, and put it up in Bottles. 
Rasterry, Strawberry, or Curran-wine, 
* may be made as that of Cherries, but the It 
| - quor being boiled up with the Sugar before 
| the Spices are put in, will keep the longelith 
|} An excellent Liquor may be likewite drawiys; 
L Trom Plumbs, of pleaſant taſte, diſſolving iffer 
F ſome of the Liquor hot two or three ſpo..nd 
| - fulls of New-Ale-Yeſt to make it work ; and I 
E. afterward keep it in a cool place, that it may | 
Rarihe the better. ; N pj 
- Goosberry-wine is made the fame way, þt 
ba | | | only | 


| 4 


a 
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| Artificial Wines and other Liquors. v3 * 
Snly adding ſome blades of Mace, and ſlices 
gf Ginger : As. for the Wine of Engliſty 
CH:rapes, only Rarifie it with fine white Sugar. *: 
andy beaten into Powder. And ſince there  ? 
re other pleaſant Liquors beſides theſe, I 
Mink it not improper to fay ſomething of 


, 


noſe that are moſt in requeſt. 


{ 


ſt To make the beſt ſort of Mead. 
* | Take a quart of Spring-water, and three: 
uarts of ſmall Beer, as clear as may be;: add: + 
them- a pound and a half of clarified Ho-: - 
cy, two ounces of the diſtilled Water of 
Breet Marjorum , three or. four fprigs 'off 
Roſemary and Bays : boil them together ow - 
F gentle fire, ever ſcuming off bf" Jon to = 
«F< top,and then put it into a veſſel tG:purge,, 
h x days after which bottle it up for your Uuſe., 


—_ Stepaney, @ Liquor formerly much in 4; 
2 of #/e. [ 
lf Take a gallon of Spring-water, and ſtone - - 
' pound and a half of the beſt Raiſins of the! 

3, and putting to them half a pound of ne 
Mugar, preſs upoa them the Juyce of 'three* _ | 
cmons ; flicing likewiſe the peel, and ad-' / 7; 

8 to the Water a quart of White-wine ; 3 
dhlit, and when it is boiling-hat, pour 1t in- 

Y Ja pot upon. the Raiſins, Sugar, &c. and 
> Ipping it cloſe, let it ftand fix hours ; after 
'> Þtitir it about, and let it ſtand two-days 
YI. | morez ® _ - 
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| 14 Artificial Wines and other Liquors. 
& more; at the end of which ſtrain it, and pre 
- the Raiſins; and when you find. the Lique 
clear, put it up into Bottles for your uſe. : 


Cock- Ale is this made. | 

Take a young Cock, and having ſtone 
four pound of Raiſins of the Sun, boil the 
and him in fair water, and then ſlice foy 
 Nutmegs, adding to them an ounce of Mack 

and half a pound of Dates : beat them wel 
and put them into two quarts of Canaryſ 
and having added to them the boiled Liquo 
in which the Cock muſt be boiled in a ma 
ner to pieces : ſtrain the Liquor, and pre 
what is ſolid; and after your Ale has dot 
- working, pour it in, and ſtop it down cloſÞ# 
two quarts is ſufficient for a Barrel ; thiſm, 
| bottle it up, and in a month it will be fit &@ 
3s drink. | | ” 


To make Rack, an Indian Liquor. a 


_-, Take a quart of Water, a pint of Brandy 
and a pint of Canary ; add half an ounce ;; 
beaten. Ginger, and the like quantity of @.. 
namon,. the Juyce of four Lemons, and tYþ 

' ounces of Roſe-water, with half a pound; . 

> fine Loaf-ſigar; put into it a hot Toaſt, it Þ. ., 

/ ing well ſtirred, it is the Prince of Liquors} 

'{ Ghoccolate 1s made with Choccolate, Milf . 

Ef Eggs, White-wine, Roſe-water, and Mace. , 

+ | Cinamon, which the party fancies, they baſt.. 
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ll _Phyficat and Cordial Syrups. © vg * 
'e | boiled together over a gentle fire; two* s 
ugguaces of Chocco/ate, eight Eggs, balf a yound: _ 4 
| Sugar, a pint'of -White:wine, -an ounce of v ; 
Wace or Cinamon, and halfa pound of Sugar, 
ſwering in this cale a gallon of Milk. 
ne} Many other Liquors- there are, as Methe- 
cſſÞn, Perry, Syder, Bracket, Tea, Coffve , &C. 
ouut the way of making them being vulgarly 
acbown, I ſhall ſpare my Inftruttion; and pro- 
velged to Directions for making Syrups: ' 
Ir | | 
UG 
na 
Te 
lo — LED 
Lolfructrons for a Gentlewaman in preparing and. 
tlmaking Phyſical :nd Cordial Syrups ; "pleaſant 
ft Gland profitable on ſundry occaſions, &c. Highly 
14% 'y to be kept in Families forthe preſer- 
ation of Health, &C, _. SIR ep 
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anyJIrups are of two kinds, one Phyſical, and 
Icy the other pleaſant and uſefull on ſundry 
ff Yer occaſions : But of theſe I ſhall! treat 
1 tYhout diſtinction, the uſe of themi being'ſo 
nds ickly known, 'and indeed it 1s improper 
he ; to incert it, But to proceed. ) : 


Milf | 7o -ake Syrup of Clows-Gilliflowers. | 
ach Wake the red part of the Flowers, ſepara- 
vakFom the white, to the quantity of half a 

& peck; 


a a eg nano 


. © 
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"26 Phyſcat ant Cordiat Syraps. * 

, peck; let them ſoak's night'in Spring-watþ 

F. then boil them, and add to them-a gallon. 

* Water wherem they: were boiled, and i 

| which, after boiling, they have been ſtrong 
preſſed, twelve pound of white Sugar, * 
half a pint of Roſe-water, then boil up 
Liquor with the Sugar into the thickneſs.of ! 
Syrup, and keep it for your uſe. - Some the 
arc that make it without fire, but m my 0 
nion this way muſt be the beſt for keeping 


I 


To make Syrup of Violets. 
Take the Flowers of the blew Violef 
clipping off the Whites ,. and- to a poundJez 
them add a quart of boiling-water, and fgof 
pound of white Sugar ; ſtirring them taſſha 
ther, and ſtopping them cloſe in an Earthſſto; 
veſſel -four days; then ſtrain them, pre 
*out-the liquid part ; which being moderalſWi 
heated on a gentle fire, will thicken mint 
SYTUP. | AC 
. To make Syrup of Wormrwood. " 


Take Roman Wormwood ( the Leaf 7 

only): half a pound ; Leaves of red Roſes. 7 
Flowers,. two ounces ;  .Indian-tpike 1ſþ 
drams; of the beſt White-wine a quart, 
the like quantity of the Juyce of Quinces 
for want of it, Syder : bruiſe and infuſe tiÞ; 

| for the ſpace of twenty ſix hours ; then:Tſhr 

| © Ing them till the Lquid part is half conſiling ; 


, » 8 
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 £5ain, out- Fin ps | Tadng.n tw 
if pounds of ſugar ; boil it up intoa ſyrup. | 


To make Syrup of Limons. 
Take a gallon of the Juyce'of ſound Le- 
moans, ſtrain it, and let it clatifie, and boil it! 
ol Pp with fix or ſeven pounds of fine ſugar, till 
gt be of the thickneſs of a ſyrup, and ſweet. 
enough for your purpoſe. #7 


in Excellent Syrup to preſerv ve the Lungs aud | 
for the Aſtma. 


f - Take of Nettle-water and Coltsfdldt-water: 
d each a plat, A ard Liquoriſh-powder !: 
Sof cach two ſpoonfuls, Raiſins of the Sun one' 
teghandful, ſliced Figs, number four : boil them--* 
th together tilla fourth part be conſumed, ſtrain 
the liquid part, and make it up into a ſyrup, ! 
with a pound of white Sugar-candy bruiſed: : 
ntinto powder, and take two ſpoonfuls of it: 

zach morning faſting. p: 


In Excellent Syrup to open Orton , and help 

| the ſhortneſs of Breath. 

-. Take Hyſop of the firſt: years growth, and - 

Weny-royal, ofcacha handful ; ftamp them, 4 

$2 ſtrain out the Juyce, and add of Engliſh ; 
:S Floney the like proportion :' heat them ina 

| i diſh over a chafing-diſh of Coles will 

e Juyce and Honey. be well incorporated, * 

_—_ it ys reſt; let the party - -} 

B afflited__2 


I 
4 
nd. 
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Faflicted' take carly: cach[ morning, and: lats 
3: 36, 21708 
448 > 4. to gs das. 


j each night, rwo ſpoanfuls, @ 
Fo To make Syrup of Reſerby Infufun. |* 
þ Take of the Water: of Infuſion of whitel * 


PRoſes fivepounds;clarifiedSugar fourponiids'| 
L and boil them with-a gentle fire to:the thicks|]- 
> neſsof a:ſyrup, then ſoak two-pounds of freſh] 
E white Roſes in fix - poynd; of warm. wa-fj 
| ter, ſuffering them to ſtand for the ſpace off 
| twelve hours cloſe covered, then ring themfſ p 
F out, and put in other freſh Roſes, and ſo confſg 
{ tinue-toodo till the: Water has the perfedtg 
ſcent of the Roſes, and then the Water is fit: wr 
ting; for the Sugar to be diſſolved in, and uſed fy 
1 as aforelaid; - | | thi. 
| 1 The Syrup. draweth. from. the Entrails thi, 
| choler, and'wateriſh. humours, and 5s. therefor hs 
. fitting to be-taken: moderately by children, ag elyr 
Perſons, and ſuch-as are-afflicted withi. the ſuperthy 
E abundance of either Choler-or Phlegms 7 


| ' How to. make. Catholicum Majus. 
Take of the four great cold ſeeds cleanſedſ. 
| ahd:of white Poppy-ſteds each adram,Gumy,,, 
Dragant: three drams, :red: Roſes;  yelloWfs, 
Saunders, Citron and Cinamon::each' tw 
drams, Ginger one dram,'of+ the-beſt- an 
Choiceſt, Rubarb and: Diacridum . each. ha 

an-ounce, - Agarick, 'Turbith, ' of. each [tw 
grams, white Sugar dillolved. in Raſe- = k 
EL: & where 
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cotted, onEpound: make them intoTables af 


vi narnre, C. 


yup of Radifh; ; Bins fo wins It. 


| whereit two-ottices of Senna have been Con- 


three {cruples, and-let one Table be the. doſe; 
It gathereth humours from all parts of the Body 
| and exyells them without moleſting health, or 


| impairing of the Frags but rather Fer friigng ; 


\ Take of the Roots of Garden and wild” 

if Radiſhes, of each arr ourice ; of Saxiftage, 

d. Kneeholtm, Borage, Sea-Hotly; , Petty whinz 
O-Cammack or Ground-Farz, Parſley, Fen--. 

t fel, each half an ounce.: the' Leavesof Beto- 
My, Pimpernel, wild Time; Tendercrop, of « 


Nettles, Fe es,  Samphire, Venus-hair, * of 


ch a handfull : the fruit of Sleepy Night- | 
ſhade and Jubebs, of cach'twenty : the ſeed _ 
'Baſtl,'Burt Parſley of Matedoiiia, Car-. | 


en Pomiys Seſtli, yellow Carrots, Gromeel, 
8ark of Bay- tree Root, of each” Z ſeruple 


Kaffins ſtoned), Licoras, of each adram.: off | 
Thentin ten pounds of water till fout of them” * 


eds conſimed} then ſtrain it, and” with four. 


—_ of Sugar, and half the quantity of. | 


anfied-Honey, make the liquid part into a. 


wyrup overa gentle fire, additig an ounce gf 


eaten Cinamon, and half the quantity =; | 


@xrated Nutmeg, 


11 his being taken at convenient times, expelleths "A 


Gravel and Stone, and gt the fngas* 
__ K 'B MEI 


We 
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20 Cordiel and Phyſical Syrups. 
F” if it bemxed with other lenitive and ſcowring 
. _ matters ; and alſo provokes Urine. 


rats, frat, fond tad 


* Syrup of Vinegar compound ; how to make it. 
* Takeof the beſt Wine-Vinegar a gallon, 
boil it , and take offthe ſcum that ariſes ;| 

; then ſtamp Endive, Maiden-hair and Wood:- 
ſorrel, with Barbaries or green Grapes ; preſsf t; 
7. out the Liquor, and put 'it.into the Vinegar, ſl tt 
| tothe quantity of a quart ;” boil them up till 1, 
# a fourth part be conſumed, then add fixf tc 
| es of Sugar, or ſo much as will make itl tt 
It #nto a SyTup, and give two ſpoonfulls at aff f; 
| time with fucceſs, in caſe of any hot diſtem- 

| peror feavoriſh diſorder of the Body, or toff 

|” expell groſs phlegmatick humours, 


© Oxymel [imple; how to make it. . - 
{ . * Take of the cleareſt Water and clarified th, 
| Honey, of.cach four pounds ; boil them tillf pir 
| Half” the Water be conſumed, then add. offga; 
{- Wine-Vinegar two-pounds, and ſuffer then Mm 
to boil to a ſyrup. This ſyrup extenuatethYfire 
{ thegroſs humours, takes away ſlimy matter - 
F and opens all Obſtruttions and Afthma, that 
+ is, ObſtruCtion'of the Lungs, with Phlegmf| " 
| from whente ariſeth ſhortneſs of breath. fifror 
= po +. Wo 

Syrup of Barberries is made thus. hair 
Take your Barberries, picked from thſther 
| Nalks; boil them to a pulp, then. ſtrain anfWa 
ES. | r Rat 


Cordial and Phyſical Syrups. *® 


rarific the Juyce ; then boil it up, being. ſix 
pounds, with fix pounds of fine Sugar into a 
ſyrup : orif you find that will not thicken it" 

ufficiently, you may add more. q 


To make Syrup of Cowſlips. 4 
-| Takeagallonof the Diſtilled ſimple Wa-'! 
SK ter of Cowllips, and put into it half a peck of? 
| the flowers clean picks d, the yellow part on=» 
lf ly; boil them up with the Water, and add' 
xÞ tothe liquid part, after it is ſtrained from 
ith them, ſix pound of ſugar, heating it over the? 
f fire till it become a1yrup. | 


To make $ Jrup of Meiden- hair. . 


| Take the Herb fo called to the uantity 
C of ſix ounces; ſhred it a little, and add of Li- : 
coriſh-powder two ounces and a half, ſteep | 
<0 them twenty four hours in three quarts and a... 
wy pint of hot water : add five poundsoffineSu- 
i Fon to the Liquor, after it is boiled and con- | 
med a third part, and ſet it again. on the” 3 
i fire rill4 it become a fyrup. | 
r | ' 24, 
at To make Syrup of "7 OALY 0 
ny Take of the Root of Licoris newly drawn- | 
{from the ground, two ounces, ſcrape:it into 
Powder of Coltsfoot, four ounces of Maiden- b 
air and Hyſop, each half an oynce : infuſe 
em twenty Lie hours in three .quarts of, : 
©7370 then boil them till a half a be cons” 3 


SWAG ud Phyſical Syrups.) 

Jumed : which. done, ſtrain out the remain; , 
[der, and with a pound of clarified Honey, | ; 
and the like quantity of Loaf-ſugar, boil i ,, 
-up into a ſyrup. | Ty 


To make Syrup of Exttron Peels. 
_ Take of the Peels of yellow Cittrons a 
| pound, of the Berries, or Juyce of the Berrics|| (@ 
, of Cherms, a dram ;; ſteep them a night inf &. 
, Spring-watcr tothe quantity of two: quarts,}f i 
then boll them till a half part'be canſumed yt 
and taking. off the ſcum, itrain it, then. bail it 


aup to aſyrup, with two pound and a half of - 
'SUgAT. — "ip 
\To make S rep of Herts-horn, or rather FHarts- E 
| "Take of the Herb called Harts-tongue, the Fl 
Roots of both ſorts, of Bugloſs, Polipadium, ſz. 
; of the Oak, Bark of Caper-roats, "1 ameris, pig 
; Hops; Maiden-hair, Eaum, of cach two ouny,, 
cs: boil them in five quarts ofSpring-water x; 
{ till a fifth part be conſumed; to which addy x! 
, four pounds of fine ſugar, and boil it up to aJ. 
ſyrup. ; 
' To make Syrup of Cinamon, (which is excellent ** 
| good jn caſcof Faintings or, cold Diſtemsl |. 
| Take of the beſt Cinamon four ounces of x 
* bruil.3t and Reep it in three pints of White i, 


:>4 
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wine, 


 Cordial ind\Bipfent Syiiups. © 25] 


wine, and aint of goal Cinamonaviter} 
three days by "2gentle fire, add'three pound ; 
of Siigar when it ti is frained, and __ ie bo to-1 
4 afyrup. 7 Hey 


To make the $ yrub of Quinces.. = 
Take three qijarts 'of the Jityce of Quin- 
SH es, Tet it be. well fetted and claftfied; oil 
it over a'gentle fire till half be conſurned; 
ol then add three pints of Red-wine, with four | 
| ds of: -whits- Supar , and: a drafty 

and a half *of Cinamon "and 'of Gloves: 
| and Ginger two ſcruples, and boil them up- * 
into a ſyrup.” 


Fi Toomake Syrup of Hyfep. 
|" Take! a handful: of the Herb & calſed 
s, Dates and Raiſhnis, of ##ch an ounce 2 

| thetyin-three pitits of Waiter till a third * 
part be confined, Atain and clarifie the rel: 
"I mainder with the Whites of two Eggs ad-4 
| ding two'fpoiind &f fine” Sugar, and fo rhake * 
ran Frup, ang it will ON E96 * 


elvemonth. 


©. 


it To make an Excellent Syrup for a Congh or Cold, 
| or to reſtore decaying Lamgs. 
'Fake-'two : »of Spring-water , put- . 
4 tits it anounes of Sydrack; Half. ounce of ? 
1 Maidefiihate;!2Bwo ounces of: RAY 
- oacts fliced + bout ithervin in Earchen-vellel 
CG nw 4. a 


41 Cordid and Phyſical Syrmps.) 
-till half be conſumed, add more-to the liquid 
| part, ſtrained off two pound: of Sugar, and tl 
boil it up into a ſyrup; two ſpoonfulls « 9] 
F which, take morning and evening, being af S 
F wonderfull reſtorative. | 


To make Syrup of Elder, now greatly muſe. 
{ Take the Elder-berries freſh, when-they 

are full ripe, ſtrain out the Juyce, boil it till 
Fa third part be conſumed ; ſcum it clean, ane 
add to a gallon, an ounce of Mace and. fix 
F pound of Sugar, boiling it up to a ſyrup. 


To make Syrup of Roſes. 
| Takea galton of fair water, and a qua 
\ of White-wine, put: into them. when the 
| boil, a peck of red Roſes pickt, and let; them 
& boil till they appear white : then preſs them; 
{> and put them into the liquid part, and boil it 
often, adding the Whites of two Eggs wel 

beaten, and a pound of Sugar to each pint of 
F Liquor; and when you find it-ſifficient] 
| thick, preſerve it in Glaſſes or Earthen- yeſlcl 
cloſe ftopped, for your uſe. _ To 


©0 20 
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| 
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To make Syrup of Vinegar. 


| Take of the Roots of Smallage, Fennel, 

F Endive, of either three ounces; of the Leaves 

+ of Anniſeed, Smallage, Fenne), Endive, hall 
an ounce of each : -boil: them gently in three 

| quarts of Spring-water till half 'be bonne ll 

E then 


- 


C ordiad chi 1d Phyfica —P 6 
then ſtrain and clarifie it with three pound of 


Sugar, and add a quart of White-wine Vue 
gar, and boil it up to a ſyrup. 


To make $  yurp of Saffron. | 

'Take- a pint of Endive-water, two' oun-; 
ces of Saffron finely beaten, ſteeping'il itin the 
Water for, the ſpace of two days ; at, the, 
end of which ſtrain out the Saffron, and withs 
a pound of Sugar, boil it up to a me 


| ..To make Syrup of Mint. 53, 
' Take the Ja 7ce of ripe Quinets, and of | 
Pomgranets, of eacha oh anda half: dried 
Mint half a pound, ea? of the Leaves of red 
Roſes two 6unces.; let them ſteep a da 
J a night in the Liquor 'boil it then tj balf 
| is conſumed, and add four poundof Sugar ta bt | 
make” it into a ſyrup: 
- Theſe, . as the moſt material'/7 toy ghit 
fit 'expreſly to mentioh ; 'what remains, 
| Gentlewomans diſcretion, by theſe Rules- | 
may direct her to perform. -  And-t> | pro-- 
] ceed to” give Directions for Preſerving! and: 
Ts, wire I 
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oſtruttions for a ye LR n Prciet 
pon, Conſer aps pac Flowers,” Roots, and 
_ hat vg is Jul. ſundry *Yf0 ans fir fr 
Fong ons keg Qc. 
Þ teſerving of Fruits Roots: and: Howers, 
&c, to beat hand for ornament. ar taſte, 
53s, no doubt, a curious Art. Wherefore that 
F: Gentlewoman ſhould not be ignorant of 
| {ch curioſities, 1 ſhall incert many. Direfti- 
Lon. worthy to be : ONFIXESh: a3d at. the-ſame 
ils a6 ſomething'pf Conſerving, &'c. 


j To Preſerve Mulberries. 

1 n two.quarts of the Juyce of- Mulber: 
L | ha 4d it a abs oo a half of ſis 
| gc hoik thera together over agentle fire, 
tiltthey-become ina manner a ſyrup, then put 

| into it three. quarts of Mulberries, not ove 
[ zige 3 anfafter they have had one boil, take 


- emf , and put them-together , with'.ths 
| Liquor, into an Earthen-veſle], ſtop: then 
+ Joſe, and. keep themfor your uſe. - | 


my pr Ap Po rr” 653. fu A JAQþA 


To Preſerve Gooseberries, 
Take them. before they be oyer-ripe, 


| [ef ſtglks and-tops; and'if you have lea 
Fon them.; : then laying i in an Earthe 


velle 
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 Proſerwing; Conſeroine; Wes _—— 
1] veſſel a Layer vffiigar, by Ar-itea a Fay | 
: | of Goosberries ;' and fp een” © ry 
-þ Lay, till your Veſſel be almot full: thenadl 
7 | about a pint of Water to fix pound of-Goog? 
1d berries ; and the Goosberries having-before 
7-þ been ſcalded, ſet them in this manner over a; 
| gentle fire, and let the ſugar melt : when 
"1 being boiled up; you may Top themup, anc : 
5, reſerve them for youruſe, © 


ar: 55 To preſerve Cherries. 


off - Take your Cherries when they are in thei p 
UN prime; Hd er. ſome Sugar and Roſe: 
net water at the bottom of your Preſerving-pan - 
'| put themm by degrees, ſtill cafting in your ſus! 
gar,remembring there be put an equal weight” 
_ | of either; and being ſet on a quick fire, you 
Fry may add a pint of White-wine, if you would 
ſing have them plump; and. when you find thi 
cy fyrup boil'd up ſufficiently, take cthem-off,and 
Wu put them into your Gally-pots for. uſe... 


hel To Preſoroe Apricocks. -, 
39 ' Obſerve when they are moderately ripe to! 
5M pare and ftone them, . laying them a nig t in: 
| went Preſerving-pan atnongſt Sugar; it Deng 
m Lays, -'and in the morning put ai 
A quantity” of ' fair Water. or: White-: 
wine, and. ſet: thern on Embers,. and. byiod 
creaſing a gentle fire, melt the Sugar; .w 
_ a little ſealded, take: theti of and leb 


= Preſerving, Conſerving, $c.\ 

ting them cool ; ſet them on again, | and yi 
boil them up ſoftly till they are tender. and. 
well coloured, at what time take them off, 
and when they are cool put themup in Glaſs. 

es or Pots for your uſe. | 


s Topreſerve green Walnuts, | | 

- Obſerve to gather them on a dry day, be- ſoft 
ore they have any hard ſhell, and boil them Bug 
in fair water till they loſe their bitterneſs ; : 
then put them into cold water,. and peel off the 
their Rine, and lay them in your Preferving- 
pan with layings of Sugar to the weight of & . 
e Nuts, and as. much water as will wet it , UC 
fo boil *em up over a gentle fire ; and.again, 
being cool, do.it a ſecond time, and-put them. fic 
vp for your uſe. This way Nutmegs, with Wi 
their green Husks, are Preſerved. 

| . To preſerve green Pippins. ar 
» Obſerve to. take them. c're_ they are. too ſto! 
ripe, chuſing the greeneſt, pare them and Þoi 
Þoil them in water till they .are exceeding | 
(oft, then. take out the, cores, and- mingle 
the pulp. with the,water, ten Pippins and two 
pound of. Sugar, being ſufficient to boil yp a 
Portl of water; and when, it 1s. boiled:.to A ſhot 
thickneſs; put in the- Pippins you: intend. to, 
Preſerve, and.let them boil till they contract Jwit 
a greener colour then; natural. And in this $8 
IM h ; UINCES, +” 


| © Profermiingy Conſerving, Kees! "= Y 
- Duinces, orany thing of that kind that you b 
L fre deſirous to have green and pleaſant. | 


0 preſerve Barberries. 
Obſerve _- you chuſk the faireſt bun-- 
: ſhes, gathered in a dry day, and boil ſeve- 
Bal bunches in a Pottle of Claret till they are. * 
- Wot :. ſtrain them then, and addſix pound of ' 
- Bugar and a quart of Water ; boil them up * 
goa ſyrup, Gr-put your Barberries ſcalded into 
Jhe liquer, and-they will keepthe: NOTE: 


To Preſerve Pears. 


| Obſerve that you gather thoſe that are 

burd, not over-ripe, and laying. at the- bot- ® 
ſom of an Earthen-?ot or Pan; a laying of + 
ine-leaves, lay another laying of Pears-up- 
Þathem, and fo do till the Pot is full :-thea - 
' Boa pound of Pears add halfa pound of Su- 4 
- War, and as much fair Wateras will diſfolve. } 
N over a gentle fire ; where, ſuffer them to 4 
Þoil till they are ſomewhat ſoft, and then(ſet 4 
Fm by for your uſe. 


To preſerve Black Gherrien s 


» Pluck off the ſtalks of about | a: pound; and | 
boil. themig Sygarand fair Water, till:theybe: 
ome a pulp,then put in/your other Cherries; 
with ſtalks,remembring to-put halfa pound of - 
Pugarto every. pound of Cherries; when, find> 
q=8the Sugar to be boiled up to that ” I 
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Ed Preſerving, Conſerving; Ye: 
” nes that. it will zope,} take! them bf and't 
| them by, /ufg themas you/ſee convenient} 


5 
7 
Vu 
To Preſerve Eringo- Roots. T 
"Take of the Roots thatare fair and kn 
ty two-pound, waſh and cleanſe them, thi w 
boil them over a -gentle'fire very tender, Jhic 
ter that peel off their out-moſt Rind, but bf 
ware of breaking them after they have laff® 
a while- in cold water; put them into yoPs 
Sugar boiled up to a fyrup, allowing to cad 
pound of Sugar three quarters of a pound 5 
Roots ; which boiling a "ſhort time overFr, 
F genitle'fire, you may-ſet them to cool, 
then pift them up for your'uſe. if, 
As for Ehicampane-Roots, ſcrape and ep 
them thin to the pith, in-lengths about yol - 
| finger; and put them into water, which yo 
7 ruſt often ſhift to take away the bitterneſs} . 
þ at which rate, ' being uſed twenty days, piſ® 
| three quarters ofa pound 'of Sugar to every * 
þ pound of Roots, the Roots being firſt boj 
ed tender over a gentle fire till you find th 'F 
Sugar has ſufficiently taken ; and then being. 
cool, put them up mm a Gally. pot -or Glaſs" 
And gaich at-the ſlime rate may-manage an þ 
| thitig of this or the like nature, as Grapevy 4 
; Peaches, Plhambs, e*-. | 
' Conſerving Flowers or Fruits is ſomewhe | 
I different from: this :: Wherefore 'for tht 
© better nſtructien, } ſhall fay TE comp! 
; ;EFFULD g It, iN. 


Iz cerving Cenſriming, Seed: y 3x: 


bp RS or - Keep an fort Pa F7, EY NY 1 
Violets, Cowſlips, Gilleflowers, &c. ; 
Take your Flowers well blown and clean 
g6kcd, bruiſe them very ſmall in a Mortar, 

ith three times the weight of Sugar ;. after. 
"Thich take them out, and' pwt-them: into. a: 
-Sokin..; and having. thorowly heated them 
7:0 the fre, put the Conſerve up in Gally- 
oÞts for your uſe. 


10; 'To Conſerve Strawbenries. 

y Strain them, being firſt boiled:in fair wa- 
err, and boil the pulp in White-wine and Su-- 
nar as much as is convenient to make them 
ff, &c. And thus 'you'may Conſerve any 
q. of Fruit, the difterence not being great - 
ogetween this and making Fruit Paite; bro 
/offaich 1 ſhall Ton LOO 

j(| LI 
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thi b brufions for 4 Gentlewoman in C andying 
ing Fruzts, Flowers, Roots, Ge. As allo in-dry- 


$618 Pit .and.other things neceſſary to: be! 3h 


| fer oe <1 the txattef and a; ear 
q \andMe bod, &c. 


NaAndying Fruits,. Roateand Flowers, bes f 
ing an excellent way of rendering them + 
Acaſant and laſting, 1s the next thing inten, 4 


4 
£3 GN N. 


"32: Candying aud Drying Fruits, &c| 4 
*. ded to be diſcourſed on : Directions for whid 
take as followeth. 


7 
To Candy Gin, | l 
Take the faireſt pieces, pare off the rind}, 
| and lay them in water twenty 'four hour 
| and having boiled- double-refined- Sugar gt 
the hight of Sugar again; when it begins i} 
| be cold, putin your Ginger and ftir it till! 
| js hard to the Pan ; ; when taking 'it out pie 1 
| by piece, lay it by the fire, and afterwanfſqg 
| put it-into a. warm Pot, and tye. it up cloſe 
and the Candy will be firm. 
To Candy Orgnge-peel.. 4 k 
\ - Take Peels of the beſt Civil Oranges, thi 
| meat being taken out, and put them int 
|} Water and Sugar boiling hot 3 where being 
& well ſoftned, boil Roſe-water and Sugar w bo 
-toa hight, tilt it-becomes Sugar again ; they 
/ draw your Peels/through it, and dry themil. 
hy : an Oven or Stove, or before the fire. | 


| vb 


Ti Cand) Cherries. " 


Fake them before they are fullripe, ſton W! 
j | them, and. having boiled your fine Sugar tg. 
| a hight, pour it on them gently, moving, 
| ena, and ſo let them ſtand till almoſt cold b 
{ and then. taken out and Uricd by a fire, &c..) 
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hid ,. -7o Camby Elicampane-Roots. | --. 
| Take them from the ſyrup in which they. _ 
ave been Preſerved; and-dry: them with-a - 
oth ;-and for every pound of 'Roots, take a 
ndJound and three quarters of Sugar : boil it . 
Dahight, and dip your Reots into it when ' : 
A ot, and they will take. it well. 5 
ay. . To;Candy Barberries. | 
CF, You muſt take them out of the Preſerve, 
and wafh off the ſyrup in warm water, then 
Pt fine Sugar on them, and put them into 

$1 Oven or Stove to dry, ſtirring or. mo- 
Jing them the mean while, and caſting more 


n ygar: Upon them till they are dry. 
—_ Cavdy Grapes. | 


un You muſt take them after they are Preſer= 


” 


Fed, and uſethemas the former. 


Wn: T6 Candy Eringo-Roots. 


| Take-the Roots pared and boiled to a 
ponvenient ſoftneſs, and to each pound add 
_ $0 pound of fine Sugar, clarific it with the 
 F\hites of Eggs _ it may be tranſparent; 4 
Wi being boiled to a hight, dipinyourRoots 4 
1,492 07. three-;at-once, | and afterward dry 


-px*m 1m anOven or Stove for your ufe. Andin 


"Pius faſhion you may Candy any thing as to 
rut or Roots, to which, Candying is pro- -* 


F > 
6s 
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per. And as for Flowers, which that 
are pleaſanitand ornamental, you may C 
I them after [the following manner \ | 
 theirftatks andieaves, viz! | | 
Take yotr various ſorts of Flowers, ﬀ 
the ftalks, if they are extraordinary ton 7* 
ſomewhat ſhorter ; and havmg added abt g 
| . eight ſpoonfulls of Roſe-water to a pound oy" 
_- white Sugar, boil it to a clearnefs; and asf 
| begins to grow iff and cool, dipyour Flo 
| crsmto it; andtaking” them out preſently: 
| ay themone by ne ina Sieve, and holdf ' Jy 
over a chafing-difh: of "Coles, and hey 
dry and harden. | | % 


To ary Rings, Pears; holes, Grapes, or the l F $5 
You muſt firſt Preſerve them, then we F 


| or wipe them ; ter which ſet them upd? 


Z | 
_ Tin Plates in a Stove, of for want of it 5 
” Oven, not to hot, and tam them as y oh 
' ſhe occaſion, obſerving EVer ro let them hat jc 
their Stalks on. © | 

Theſe things more &pi pecially being [13 
be underſtood by a young Gentlewoman, F 
| have ſpoken of them in order + And: ſins 'A 
| there are. many othcr things neceſſary, « B 

which | bave faid nothing, 1 ſhall proceed 4 i 
give Inſtructions, as they occur, which T uy 2/4 
will Fon alrogether as profitable. * | 
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trufions for a  Gentlewamen in on of 

Maormalade, Paſte of Fruit,, Artificipl Fur 

n "Fellies of Frut, GQuiddanies, - Frait-cakes:; 

Al Honey, Conſerve for Tarts, Maccarotys, Com+ 

gs 4nd i - efter fundr few and 
WARBEr 0. {17} in 
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ay - Jamal Marmalade Orcnger. 107 
af Dare your Oranges as thin as: may be, and 
let 'em-. boil till they are ſoft in two 'Er. 
Free waters, then take double the number 
” Lo Pippins x divide -them..and take a- 
ay the core ; boil them to pap-without fo- 
s their colaur : ſtrain. the pulp, andiput a 
und of Sugar to every pint ; then take out 
; p of the Oranges, agd cut the peel, 
oil it till it is very ſoff”: bruiſe itinthe 
""Pyce of two or three Lemons, and boil it u 
T thicknoſs:with Your APPICPAP, HOGG 
T' pint of Roſe-water, | 


"8 | 


ng” « To make Paſte of Cherries. 


Boil the Cherries till they: come to be: ve-i 
| la and. ſtrain! the: pulp through a fine; 
ve, .and add a pound of Sugar to a pints 
© ſen it with, Ajple-pap, and boil it.up to:a _ 
ht, then ſpread. it upon Plates nary It. .. 


To 


"26 The Artof Confeltioning. | 


' To make Marmalade of Grapes. V? 
Take the ripeſt Grapes, gathered in a d T 
day, ſpread them upon a Table where tÞ 
Air and the Sun may come at them ; aftq* 
which; © take from them the ſtalks'and ſeect® 
boiling the Husk and Pulp, or Juyce in a Paſſs* 
with often ſcuming, whilſt it is reduced tf? 
- third part, and then let the heat be gentl{f* 
and when you find it thickned, ſtrainf®' 
through a Sieve; and- boiling it- once morng - 
add a ſmall quantity of fine ſugar, or th. * 
# Powder of white Sugar-candy, and ſo put T 
| . Up in Pots covered with Paper for yoal 4 
s ule. | F 


To make Honey of | Mulberries. 
Take the Juyce of the black -Mulberrig 
and add to a pound and a half of their Juy* | 
- twopound of clarified Honey, and boil thalf 
| up with often ſcuming till a third part be ca 
ſumed. 1-4 IJ a 
Tomake Felly of Quinces,Currans or Gooſeberrit 

f Take the Fruit, and preſs out the Juyc. 7 
{ - Carifie it, and add to each quart a pound QT: 
#.. ſugar, clarified and boiled up to'a Candfce 
# Hight; then boil them together tlll a thinſen 
© part be conſumed ; then adda pint of Whit t: 
} wine, wherein an eunce 'of Cherry-tree 4 
$. Plumb-tree Gum. has been diffolyed, and ÞÞ 
' will make ita perfed Jelly, By 


The Art of ConfetFoning. 37» 


IT 57aY FovenCakes: , or Cakes of. "> 


1 [Take fine ſugar halfa pound, to two oun- 

s of the. Juyce of Lemons, and the like *' 
f cnÞ antity of Roſe-water ; boil. them up till 
wey become Sugar again, then grate into it, 
Serind of hard. Lemons .;: and having well 
tdorporated, them, put. them, up. for your . 
#jeanto coffins, - &c. being cold; _; Ccoyer 
nÞ with Paper. 


" Artificial Walnuts are ths to be made. 


ut Take a Sugar-plate and print it like aWak 
t kernel, yellowing. the in-ſide: with 'Saf- 
Þn; then take ſeraced Sugar and Cinamon, 


jum-dragon has been ſteeped, into a Paſte, 
Wn it in; a Mould made like a Walnut-. 
;all; and when the kernel and ſhell aredry,, 
Sole them. fogether with .Gum-dragon. or. 
Aum-Arabick, and they. will deceive | the. 
pt, who will take *em "ho real Walnuts. 


F 


| 


'To make Artificial Oranges and Lemons. 


7 Take Moulds' of Alablaſfer made-in three *] 
neces, bind two of them together, -anditet 1 
i em Lye in the water an hour or two; boil- 
> to a hight, in the mean time as much-ſu-. 1 
Gas will fillthem : the which being poured 
1s the Mould, and the lid put quickly-on, * 
[by —_ turaing will be hollow : " J 

| O© © 


- L work them with Roſe-water,-. in which 2A 


FS - The Arrof Emfe 


| ſo inthiscaſe to the colour of the Fruit y 
caſt; youtnuſt colour your ſugar 'inboiling 4 


To make red QuinceCakes. Bs 
© Take the fyrupof Quinces and Barbari"* 
of each a quart; cut into- it about a- doa7* 

inces-free from:rind'and' core : botl thaſ&C 
tilt they are very ſoft, then' ftrain- the! piſ®: 
or liquid'part, and boil it up-with fix poli 
of ſugar till it be Candy-proof; then take! 
out and lay it upon Plates,. as thin as yFj« 
_ think convenient, to cool. | 
+ Clear , or tranſparent; Quince:Cakes)' are” mt Bl 
Take a pint of the ſyrup of Quinces, alſp® 
a quart of that' of Barberries : boil: and dt 
rife themover a gentle fire,” kecying the 
ee-from' ſcum ; then add: a pound” and 
- quarter of Sugar to the Juyce,” Candyi "gl a 
* much more, and” putting; it in hot, and FP" 
keepingiit ſtirring tillitt be-near cold; at wh 2c 
time ſpread &ccut it intoCakes as the forme 


'Ta 1nahe Marmalade after the Italian fafhion'T 
. "Fake about” thirty' Quinces, pare thenſſ®! 
_ takeout their cores, and put to them a qua 
of wateriand two pound of ſugar; boil thenſÞ9! 
till they are foft,then ſtrain the juyce and thÞs 
* pulp, and boikthem up with four pound 8 
» ſugar till they: become ſufficiently thick. .'ÞÞ 
=: + | BY 
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5 To rmake' White Quinterdabes:”* : 

bi Glatific your -fiigar with- the-Whites. ' of 1 
Þzs, putting to two pound:a quarter of a 7} 

rellnt of water; which- being boiled up, add 

wv fugar, and lighten it'to a Candy: then 

hd Quinces being'pared, cored'and ſealded, 

j&6> them (to) pulp,;. and! put 'them.;into the 
iSilivg; ſugar; not ſuffering them to boil long 
Fiore you take tens oft, and lay them on 


To make | fv Boon3.wnk 


EF Blanch a.convenient quaiifity of Almonitls; 
'F putting them into Hot water : beat: them 
ein. a Mortar, ſtrewing 'on. them as: —_ 
Eat fine ſeracediSugar.: and when-the ora 
heſfiell! mixed, add! the: Whites of Eggs and; 
Fſe-water;;-anll:when:they, are/of:a.corives: 
/thicknels, Tlrgp:the Butter om: Wafers! 
i don Tin-plates and. bake *em 1 Wyobs 
-{& Oven. - 
me y. 


\11Zeindly abeerbef Almonds. vrl2 2th 
00 Take half pound of Almonds blanched; 
erat them in a Mortar, and add: pitztof 
Fv Milk, and ſtrain them: add more, two. 
ol onfulls | of '-Roſewater, and a grain of 
ek; with: half! an. ounce. of the: whiteit 
DE AG, ———— them nap then for! 
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YU 
To make Sugar ſmell like _ 
Lay lumps of Sugar under your Spc 
| ſprinkle them with'ſome of theDiſtill 


To make a Quiddany of Plumbs, Apples, Quin 
or_ any other Fruit that is proper. 


Take a quart of the Liquor of the Preſh 
ved Fruit,and add a pound of the Fruit ra 
ted from the ſtone, rind or core : bi 
it up with a pound of Sugar till it ſtands 
on a knife-point like a Jelly. 


* To kr a Conſerve for Tarts of any Fruit 
: will keep all the Year. Y 
Take the Fruit you intend, peel off if 

rind,” ' and remove the. core or ſtone, Mi 1 

; putthem into a Pot, and: bake them with 

_ . ſmall quantity of - Water and: Sugar ; bei 

bak'd ,  ſtrain?em through. 'a ſtrong clot M1 

adding Cinamon, Sugar and Mace, very f 

ly ſeraced, boil them on a gentle fire ang 

they become as thick as a Jelly, and thiad] 

put them-up into Pots or. Glafles- ſt oppſſear 

cloſe, and they will, have their Paopier* t 

atanyume.-; CE PEE”: Eo 
I RD Kg wa £141: $" 

. Take the Fruit and ſcald themin fair 

ter till the Skin may be eaſily taken, off; thi 

ſtone them at the head, and add. tae 8 | 
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"” Th Art of Confettioning, 4 
Þound, a pound of Sugar, and let them bei! 

Il the Liquor become ropey ; at what time- 
>#ake them off, and ſet them by for your uſe. 


& | 


To make Sweet-meats of any Appes. 2 


Make your Jelly with thoſe that are mol 
l bi and pleaſant, then cutting other A | 
ſound-ways, put them into a Glaſs or ot, 
$nd let them ſtand ſix days, then boil 'em 
Frith the addition of a quarter of a pound ; 
f Sugar, to a pound of Liquor, not breaking / 
hem, but ſeaſoning them further with the 
UyCC of, Lemons, Oranges, Cloves, Mace, 4 
nd Perfuming them witha grain of Amber: 
breale. oy 
t [ make each ſort of Comfits, wulgarly called A 
ih Foes A wa} A; ; obſerve 
..as followeth, _Y 
You mult provide a-Pan of Braſs "or 4 
fi [in, to a good depth, made with Ears to. 7 
ang over a Chafing-diſh of Coles, - witha } 
th adle and Slice of the fame Mettal; then 
Ppgeanſe your Seeds from droſs, and take the. 
taneſt Sugar well beaten : put to each a quar- * 
| rota pound of Seeds , two pounds of SUu- 
3, the Seeds being firſt well dried ,- and 
ſour Sugar melted" in this order, put into 
ye Pan three pounds of Sugar, adding a } 
[: ; of Spring-water, ſtirring it till it be moi A 
vcd, and ſutter it to melt well over a toe 
"8 C 4 
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Fas "" "Th- Art of Confettioning... 


*fre till it ropes;-after that, ſetit upon hotEms 
bers, not ſuffering it to boil, ahd fo from your 
Ladle Tet it drop upon the Seeds, and keepſ- 
\the Baſon wherein they are continually mo-ſ 
ving, andÞbetween every Coat rub and dry 
b-rhem as well as may be; and when they have 
taken up the Sugar, and- 'by the motion areſſ.; 
rolled into order ; dry then 41 an Oven, 'offf:; 
> before a fire, and they will be hard and. 
' White, | 
Fhus, Gentlewomen,have Llet you unde 
| and the depth.of Curiofitiesof this kind,andſ}/ 
ſuch as are futable to be done by your a. 
oat leaſt to be obſerved' whether they ar 
done as they ought, by thoſe you imploy -te 
- perform *em, whether your Houſe-keeper a 
© Woman ; for if your ſelf appear ignorafilff: 
+ herein, thoſe that perform it will eſther hav 

| your want of underſtanding in contempt, 'c 
* not -performas they ooght, © Wherefofe' lea Jo: 
| ving them to be: confidert and practiſed by 
"You at leaſure,'I ſhall proceed tothe remaih qd 
[ang Curioſities i in thar order. ' And firſt; a 4 
| fo what belongs properly, eſpecially in my 
- Caſes, to your feif, leſt by toolong a 
' nahce your: Appetite ſhould be pawl'd. / TH b: 
þ vite you to-a' Thble furniſhed with daintiens 
- 4nd really let youL undefritand what your Bt 
Haviour muſt or otight to -beabroad br4 
| home; and how, if it corfies to'Fourtu i ' "_ 
| = muſt handle your Knife: and For 
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4 in Carving the ſeveral forts of Fow!, Fifa 


2) 


Js 


Vo 


Y | 


F and Fleſh, of Beaſts, Sc. 
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CHAP. VII. 
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lb erutions for & Gentlewomuis 3 in FR Bebawiaer 


My at the Table, abroad 'and at home, "with the. 


dit; | 


' Terms and Manner of Carving Fowl, Bleſly ," 
b of Beaſts and Fiſh, with Dire&ions to know 


" the choiceſt pieces in either, and 7 Cl r re” 


a ' moſt acceptable. : 


fit 
S640 


Ive 


\ 


eas 


uſh 


1 


8 $5 
y 


a "o"Houg! you may think it A ak " 
together a matter that might have beer 


F | ns to inſtructed you as to Behaviou Sy "i 

arriage ſtate; yet let me tellyou, th 

Tſhall hereafter ſay ſomethingas to this) Po Me 

Fet the Behaviour of Youth'differs: from-that- 

aJofriper years ; and fince it iz an Introdudti- 7 

Mo to other matters, let your wonder ceaſe, -: 3 

= obſerve what follows. | 24 
, Being at the Table in vour due Lace, ob- 

veto keep your Body ſrait:"an lean 


4 
. - %* 
__ 


: ' any mins with your Elbaws -nor by 


nous Geſture diſcover "a voracious Foe 
: Knaw no bones, but cut your Meat de- 


: "tz F tntly with the help of your Fork ;- make no 


A in calling for any thing you want, but 
ak ſoftly to thoſe that are next, or wait to 


£1t; nor be fo diſ-i -Ingenious AS to ſhew.. 
| Cc Y bd. ER 


44 Behaviour and Carving; &c. © 


your diſlike of any thing that is before you! 
if ſtrangers be at the Table ; eſpecially at anoft 
' thers Table; Eat not your Spoon-meat fo hatfy 
that it makes your” Eyes. water, nor be ſeenfa 
'to blow it. Complain not of aqueazy ſtoÞli 
* mack; wipe your Spoon every time you difq 
at 3h thedith ; if you cat Spoon-meat with oft 
,thers, cat not. too faſt, nor unſeemly ; neiJ$ 
* ther be nice or Curiops at the Table by min{T 
-.cing or mimping, as if you liked not the Meaffee 
.of the Company ; where youlſlee variety, yt 
| reach not after them, but ſtay till you hav 
an opportunity, and then ſhew an inditfe A 
| .ENTY..48 tO yur Choice; and if it chance tile, 
6578 you have a Plate with ſome pledfbf 
hu fancy not preſented, 'wait your oppory i ng 
"Wnt P till it be taken away and changed ; 
be mquiſitiye (for that is uncomely) to knol 
+ -what tich-a'Fowl or ſuch a Joynt coſt, ng \ boy 
| &iſcourſe of Bills ef Fare ; take not in 'yal "0 
Wine or other liquor to» greedily, nor drighk ay 
- till you are out of breath, but do things wil ho 
decency and order. , If you are abroad rar 
- Dipger,! let,.not-your hand, be, firit in af; 
Wi , nox..take your place unſcermly.; neith 4 
Þe induced to-Garve, though. the MiRriſsife 
the houſe out of a complement intreat 1 
unleſs you ſee a neceflity forit ; and whel "3 

ever You Carve, keep. your tingers fro ; Jivek 
* your mouth ; throw not any thing over + Wc 
, __ p - {nou A + 
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ulhoulder, neither take or give'any thing on 
0 that fide where a Perſon of Quality, or one; 
[much above you is ſeated ; nor reach your” 
enjatms over other diſhes'to reach at what yours 


oFlike better. And ſo leaving what elſe is Ho | 


ligfquiſite in this kind to be obſerved, 1 procet 


oto give you, Firſt, the Terms.of Cabiets Þ Yo 


: nnd, the manner of Carving : and, 
mpirdly; Directions to; know. the beſt PiE= 

s, &c. And of theſe in theit order. , s 
ye "Ip That you may the better be Gable” 
Fo direct thoſe you appoint to Carve, if your 
&FJCrve not your ſelf, -the moſt expert in that” 
-(UWextery give the following Terms, by way*- 
eq diſtinguiſhment, and properly in the Cut- 
ng up all manner of (mall Birds: the dig. 

ion for it- is Thighing them, as- Larks} 
bs Woodcocks, Pigeons, &c. Dit etions for 4 
Joins up a Plover, is to mince it ; a Quail, 


«d Partridge, to wing them; a Pheaſint, toy $ 


if 


[ o ay-it ; a Curlew, to untie it; a Bittern, to 5 
Syoynt it; a Peacock, to disfgure it; a | 


7 rane, to diſplay | it; a Hern, todiſmember 
4 £ - a Mallard, to unbrace it ; ; a Chicken, to 


+ it; a Swan, to lift it ; a Gooſey tor - 


fp , : And ſo 1n Fleſh of Beaſts, as Creek 


© ith Deer: Unlace, that Coney, Leach that” 


1c awn. So in caſe of Fiſh:;: As Chine 'the 
froſf mon; String the Lampry; Splat the Pike; 


6 wee the Place and Tench'; ; Splay the*' © 


ladeam ; Side the Haddock ; pag me 
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T 300 Tusk the Barble : - Tranſon the Eel ; 
Tame the Crab ; Barb the Lobſter ; Tranch! 
he Sturgeon, and the like, or much to the}, 
ſame cffect, in caſe of others not mentioned, 
But. paſſing them over, for brevitics ſake, I ; 
come to the ſecond thing to be conſidered, | 
which is the manner of cutting up, . 
If y« u take it upon you to Carve a Swan, ff; 
alled in the proper term Lifting, flit hi i 
downrright.in the middle of the breaſt , andf; 
through the back, from the neck to the rump! 
Lying the ſlit lldes downward in the diſh 
| without tearing the fleſh, and ſerve the ſawcehh. 
| Up in. SAWCETS. { 
>... The term of Carving a Gooſe i is to rear 61 F 
1 break] her in this mann:r, . Take off the legiſhg 
FerzAir, then cut of the belly-picce round, 
. Cloſe to the lower-end of the breaſt, and with 
{Four knife, lace her down on each fide 
Fthumbs breadth from the breaſt-bone, takingk, 
+ off the wings with the fleſh you firſt lacedſ, 
| raiſing it cicaver from the bone, then cut uh, 
the merry-thought , and another piece 0 
| fleſh which you formerly taced;: turn thi 
- carkaſs, and divide it at the back- bone abou 
the loin; then lay the rump end of the backf 
bone at the fore-end of the merry LnOug v7 
with the fleſhy ſide upward, and the win 
on each. ſide contrary; that fo the boney en 
- of the legs may ſtand up.in the middle of th 
diſh, and. the wings on their out-ſide, py 
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£; ting under the wing Pinions, the two long. 
{pieces of fleſh, &c. and let the ends meet | 
c under the-leg-bones, _- ; 
 Incarving or diſmembring a Hern: | Lad 
her down the breaſt, and take off both the* 
d, legs ; then raihng up the fleſh, take it cleans 
Joff with the Pinions ; then ſticking the head: 
w. in the breaſt, ſet the Pinion on the contrary © 
ide of the carkaſs, and the legs on the other 4 
0fde, ſothat the ends of the bones may meet | 
Pficroſs over it. 4 
Incutting up a Buſtard or Turkey. The: 
cYleg being raiſed up very fair, open, the joynt * 
with the ſharp point of your knife, and lace 
Yr lown the breaſt on both ſides, without taking. * 
ppt! the leg or the pinion ; then raiſe up; the_* 
: erry- _rhought, and between the top of. the" 
Preaſt-bone and the merry-thought', lace + 
4 Jown the fleſh on both ſides, and raiſe up the: 
"Y Meſh called the Brawn; turn it outward IJ 
c E, n both ſides, but neither cutit off nor break-" 
- "it; then cut off the wing-pinions at. the body 
- FJoynt, and ſtick on each fide the pinion, in- 
ng > place where you turned out the Brawn, 
ou ting off the ſharp end, and taking the | 
aciddle-piece, that will fit the place. And 
5Þthis manner a Capan or a Pheaſant may be 4 
1 b- it up, but cut not off the Pinions of the for- 
; the divided: Gizard ſerving to ſupply 
e place where the. Turkies. wings Were - 
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FAS Behaviour and Carving, &c. 

* In unbracing a Mallard. Obſerve tha 
| you raiſe up the pinton and leg, not taking, 
| them off : raiſe likewiſe the merry-thoughk, 
from the breaſt, and lace it down ſloapinglf ; 
| on cach ſide the breat, and looſening t 
Ejoynts, leave it undivided. i 
* In diſplaying a Crane. Unfold the legsſ F 
- and cut off the wings by the body joynts F 
+ then ſawce both: the wings and legs wi 
* powder of Ginger, Muſtard, Salt and Vin 
gar: and foa Bittern may be unjoynted , df}; 
* any other Fowl of that nature. 

Your Partridge or Plover minced, & 
White-wine, Powder of Ginger and Salt 
- a proper ſawce. | 
In unlacing a Coney, Tura the belly u 
+ wards, cutting the belly-pieces from t 
; Kidney , then with the point of your knil 
.. looſen the kidneys, and fleſh between , toe 
” ther fide of the bone ; when tpraing up tl 
” back-ſide of the Rabit , cut it croſs betwet 
the wings, and lace it down cloſe by tl 
- bone on citherſide.; then open the fleſh fre 
-_ the bone againſt the kidney , andopeningti 
* legs, flit them from the Kidney to the rump 
and lay them cloſe in order. 

A Pig being chined, 1s generally divide 
into four quarters , the Head divided , 
the Ears taken off, and the reſt left to | 
diſcretion of the Carver. 
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tha A Salmon is chined down the back, or las 
Ned on each fide the back-bone, and divide 'Y 
S nte Mediums and Extremities, greater Or) 
8!\Refſer, at diſcretion. - And thus far having gi-* 
en you an inſight into the terms and me- 
thods of Carving ; I fhalllet you, in the nex 
-g8 place, know what i is to: be done in the aiferis 
Nhution of what is carved; that it may find the? 
- Fhetter acceptance : As, 
ng Thirdly, If you have a friend at the Tas 
Fble you would -oblige more than another; 
&1f Chickens boiPd be the firſt diſh, the breaſts 
OY'is to be preferred, and next the leg; for in all 
lt Yboiled fowl, the leg is accounted better than) 
Fthe wing ; though 1 inroaited ones, if they be 
UF wild-fowl, the wing is chief : and the reaſons 
Ulthat is givenis, becauſe it-is exceeding; ten- 
My der by means of its-continual motion ; andy 
0 QFadd, as a curioſity on'the other hand; that tlie, 
Ui tegs oftame- fow| not uſing the wing, buttoop 
VO often ſcratching, are tobe: prefered: as: the 
/ Uf beſt nouriſhment; though it is generally 'hele ; 
roy in wild and tame fowl, as Pullets', 1 'urkies,.) 
p41 Capons, Geeſe, Duck, Mallard; Pheaſant; ' 
4 Dotri], and-the like, that the merry*th6Wght] 
_{Jand the wing 'is beſt, however they are mot” 
1H acceptable, and the next part; that: WHIEW 18s 4 
al laced on:the breaſt-bohe!:* IVE 113401 «8 
 Uf : 'Asfor Butchers meat; : Inroaft Beef that] 
"| which is within-fide the Surloin is moſt. pris. 
; Xs, and in other peices; that which 1 18:0Uri*; 
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puſly ſtriped with fat and lean; and foi 
boird Beef. 
Ina Loin of Veal the. Nut-piece or Ki& 
ney-piece is the beſt to be preſented. 
> In aLeg of Mutton, there is a little round 
zone on the in-ſide, above the handle, that 3s 
fic with the meat upon it to be preſented, and 
is in great eſteem among the curious : As it 
appeared by a Gentleman, who after long 
ourſing, being extream hungry, and findingp; 
that bone untouched in a cut Leg of Mutton, 
refuſed to eat by reaſon he fancied Booriſh 
people had had the firſt handling of it, or c 
therwiſe their diſcretion would haye dired> : 
'£d them to have taken that piece. y 
-, A Shoulder of Mutton being cut between Je 
[the handle and the flap , the fat Nut there]. 
Sound is the choiceſt piece, and worthieſt tof,, 
be preſented. And in a roaſted Pig the Wo: l; 
I2cn-eſpecially prefer the under Jaw and the . 
Ear, thqugh on the other hand the Neck and 
le-picce is preferrable. 7 
# .In a Hare, Coney or Leverit, the back: 
'piece,. juſt inthe middle, is held of great &: 
\fecm, though ſome nicely covet the piece: 
the.Gde of the tail, commonly called the 
Jyntsman' $' Piece, --; 
# . In all Fiſh without ſhelts, the Tide; or hat] 
part next tothe. head; ts tobe eſtcemed ; 
: $810 iN.a Lobſter or Crab, tho claw. - | 
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Behaviour and Carving, 8c. l 54 
If Fiſh or ſliced Fleſh be in Paſte, *tis pro: 

, per to touch! it with your Knife, Fork ol 
*ISpoon ; and raifing. it conveniently , lay it 
fupon a _Tfencher or. Plate in the beſt ordery 
TFnot by any means,delivering it fo the hand d 
"Jthe party with. your Knife, Fork or Spoon 
-Sbut on a'Plate, wy 3 
1 All ſorts of Tarts, Cuſtards, wet Sweet 
"Ameats and Cakes, being cut in the diſh wheres 
Ain they were ſerved up; muſt be layed likes 
Iwiſe with the point of a Knife, handſomely! 
Jon a Plate and: preſented: — | 
| Thus having ſhewed you how-to behave 
"Jyour ſelf, and, in ſome part to manage good 
cheer ; it will be highly neceffary to conſt» 
der, that a young Gentlewomans Beauty is 
an Ornament next to that ofher Virtue ; and 
+ | hough Natureis proligally laviſh in furniſhy 
Jing your Faces. with charms, yet ſeeing ſhe! 
405 deficient, and caſualtfes impair the pers 
"Ffection of you lovely Sex, I think fit to impart 
ſuch Secrets, as by harmleſs ways what is 
wanting or diſordered, may be ſupplied or 
..ffepaired : In which, the following Treatiſe; 
| wil direct. you. 
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' CHAP. VIII. \þd 


The Cloſet of Beauty, or Modeſt Inſtruions fe 
hy . 4 Gentlewoman in making Beautifying Was E 
” #ers, Beautifying Oyls, Pomatums, Reparatirpkt 
ons, Musk-balls, Perfumes, and other Curie Þ! 
| fittes: Highly neceſſary and advantageous in ak 
* the Praffice, ec, ene 
2 \ ar- 
F NEntlewomen, Imagine not that I under: 
*AT take this Treatiſe to create in you the 
leaſt ſelf-conceit or extravagant opinion 0 
your Merits, by putting into your hands an 
opportunity to render your ſelves more beau- 
tifull, if poſſibly it may be, but to preſerve} 
Awhat you have, at leaſt from the ruins of of 
time, or any unfortunate accident, for neat-J T 
neſs. on this ſide the Region of Pride is touch 
ze obſerved in that as well as in Apparel ;ÞÞd 
[nay ih a cleanly obſervance, even Health it Þhe 
Felfis concerned. But.to proceed. per 


"If Hair, that: comely Ornament of your Sex, be ith 
* wanting, occaſicned by Sickneſs or. defect of N 
moiſture, Grc. To recover it. 

| "Take the Aſhes of Hyſop-roots, the Juyce 
Fof: Marſhmallows, and. the Powder ,of Eli» 
-campane-roo's, of each an ounce : boil themF 
in halfz pint of White-wine, with a dram of Be 
the Oyl of Tartar, till half be conſumed, andijaud 
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The Cloſet of Beauty, 8c 55 © 
ith the remainder Anoint the ball'd place, : 
Ind the hair will be reſtored. 


To preſerve the Hair from falling off. | 
/4-0 Burn Pigeons dung to Aſhes, of which ; 
tÞke the quantity of an ounce, put them into * 
is pint of water where Wood-aſhes have 
zpaked : then add two ounces of the Juyce of 
S$enegreen or Houlleek, and one of fine Su-_ 
Sarcandy, and half an ounce of Roſemary - 
owers : boit them together, ſtrain thenz ® 
ell, and waſh the place fix or ſeven times, ®: 
nd the Hair will not only remain firm; but 
hat is fallen off will renew. - :; - -* 


= = > 3 


f Hair grow too thick or unſeemly in- any part 
of the Body. | Fo 
Take Gum-Arabick, and boil it. to the 
ickneſs of a Salve in the Juyce. of Hemlock, . 
l: lay it on. the © place Plaſter-wiſe; and 

then it is taken off, which muſt not be un- 
cr two days, it will bring off the Hair by" 

roots, not permitting any more to grow. . 
{ that piace.. 


To make the Hair fajr. and beautifull. Sr 
| Cleanſe it from:duſt by waſhing it in Rofes - 
Vinegar, then boil an ounce of Turmerick, 
Fe like quantity: of Rubarb, withthe leaves» * 
FBay-tree- cur ſmall, to the quantity .of a 
S$adtull; - boiled. ib a.quart; of water, whet®- 
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| .inhalfa_ pound of Allom has been diſſolve 
and by often waſhing your Head with'tl 

- decoction, it will make your Hair fair anf® 


 Jovely, unleſs it be a deep red, or exceed 6 
black. 


E 7, cleanſe the Skin of the Face and make 
beautifull. 


- - Takeand diſtill the Bloſſoms of Peaſe at an: * 
 Reans with the like quantity of the flowers: 
* Fumitory and Scabeous, and waſh the Faq * 
*with it morning and evening, anointing it. 
terward with a ſmall quantity of Oyl.@| 
| Myrrh; and by often uſing it, you will hay 
cauſe to admire the effects. Roſemary flow 
ers boiled in White-wine, have likewiſe thef: 
wonderfull quality in this kind. ' 


Totake away Freckles. 


- Take the Galls of two Cocks, a handfu 
of Rye-flower or Meal, a pint of Verjuio 
* two ounces of Plantane-water, and one! 
| the :'Oyl of Bitter Almonds : boil them, © 
| ſtrain out the liquid part, when a third ”" by 
- is conſumed, then boil it again till it becomgþ 
a kind-of an Ointment ; -and often'anointin 
the Face therewith, will remove *em.. . / / ue 


. - . To make a clear, white and. ſmooth $ kin. 


+ © Fake an ounce of Barrows-greafſe, - ff 
\ Whites of two: E888, half amoutice of 


Foy 


T he Cloſet of Beauty, ic. 5.5 © 
«Mes of Bay-tree roots or leaves, a quarter 
Fan ounce of Honey of Roſes, and a quarter .. 
apint of Plantane-water : boil them till 
-ey become an Ointment, and uſe it to the 
d above-mentioned. 


To take away Sun-burn.. 


| 4 handfull of Spaniſh Salt diſſolved in the 

Rf yce of two Lemons, is a ſpeedy remedy, 

«6 Face and Hands being often rubbed with 
| and it as often-ſuffered to dry upon them , 


e 


o take away Wrinkles, and make the Face look 
jouthfull. 


J Take of Brandy, or Spirit of Wine, a quar- 
Fr of a pint ; of Bcan-flower and red Roſe- 
- Fater, each fout ounces : - Water of Lillies, 
Pur ounces ; the Juyce of Briony-Toots, two 
Funces ; and of the decoction. of Figgs, twq 
-Funces : Incorporate them overa & peut wh 
Fuſe it as a Waſh, * | of 


 & 5 © ED 


Yo take away the Red Spots, ocepfincd by + I 
F Small Pox. | 


& Waſh your Face with Juyce of Lemon, 
vhich beaten 'Allom and Bay-fak has bect 
Jolved ; and 'to wear out the Pits, or pre- 
t them gnawing deeper, as you grow in ; 
4 Foxes, Take half a pint of the 'Spitit of Vines * 
ga, an ounce of Muſtard-ſeed, 'a quarter of 
int of the Juyce of Marſhmallows, _—_ a: 


14h 
345% 


: v5. I Y-. 


%a 


56 TheCloſet of Beauty, &c. | 
 handfull of Bran: boil them together, aif'* 
- put the liquid part in-a Viol, with- whiq** 
| waſh your Face morning and-evening, ar 
you will find the cttect will anfwer the tre 
ble. 

al 


To take away Pimples and Redneſs in 1he Faq d 


Difſolve half an ounce of Alom in & if 
White of an Egg, and a fſpoonfull of Vi 
| gar: beat it together till it is well mixed, al , 
> when you. go to bed, lay it Plaſter-wiſe uf , 
* on the plaee, and your deſire will be etfelÞ 7 
WIE | |'F 
- Fo take away the hot ſwelling of the Face. va 
.- * Boil Rofemary-bloſſoms, or Jeaves to 
\ Groundfil and Chamomile in White-wineſ 
- and not only waſh your Face in the Juyceſſphe 
- butlay the Herbs ſtamped with a ſmall qua 
$ => fg Oyl of Roſes, Pultis-wiſe, to the plaſÞ/ 
aftlicted. | | -;} 


To Reſtore a Ruby Face to its former Complexiayr 


Take the yolks of two Eggs, an ounce he 
freſh Butter, four drams--of Camphire, 

a pint of Roſe-water, an ounce of the; * 
| Of Bays: mingle them well by heating thai: 
| ovvera fire, and' anoint the Face with WH 
> - .Oyntment, for they willproduce, if well bſ*9 
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"The C bofet of "f-L Beauty, 8 Si FI 
Anand kept ſtirring, and ſtrained though 's * hh. 
-hi oollen cloth an, Oyl, &c. | 


To make the Hands ſoft and al. 
Take of Bean and Lupin-flower, of each 
andfull ; of Starch, Corn, Rue and Orice, 


wi ſiveet Almonds, two ounces : beat or 
nd them together, and with the Powder 


Jah your Hands often. 


tre 


i, $ 


ls make an Excellent WWaſh-ball for the Hanid's | 


and Face. 

Take two ounces of Calamns aramaticns, of 
ole-flowers, and the flowers of Lavendes, - 
ich a handfull ; three ounces of Orice, and 


Founce of Cyprus: beat them well, cope 
| Fto the Powder of them, - being ſifted as-/ 
euch Caſtle ſope as will make it -into! Balls,” 
cefyvnen molliftied with Roſe-water. 


Fi Wo prevent marks of the ſmall Poo, in the Face. 


Boil Cream and Honey of Rofes to an 4 
Pyntment, and therewith anoint the places,” 
i during the Patients ſickneſs, where you tear 


FT Wo deformity. 


To make Teeth white and continue found, 


+ Take of the Powder of Roach-Allum a 
arter of an ounce, the like quantity of the 
| Powder of fine Pumice-ſtone, half as much.” 


PR, and half a JHITEET of a pint, of the”. 
Juys (> - 


£ 
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Juyce of red hg boil them over a genon 

"hire till they appear thick, and with the n * 

due rub your Teeth every morning, walſhi 

your Mouth with Waterand Honey. m 

For want ofthis, boil a like quantity 

* Roſemary, Sage and Allom, in Spring-wate 'y 

- Fub your Teeth therewith, and waſh yo bs 

* Mouth with the Juyce or Water of Lac l &* 

Thiſtle root, or the root of Hore-hound, 

- it will refore the Gums, and preſerve t i 
Teeth white and firm. | 

- A fine Pumice-ſtoneonly will make'Ted 

— if ſound, as white as Ivory, by gentle rv 

. bing. oa 


To cauſe a ſweet Breath. 


. #2Take four ounces of Cummin-ſeed, 
3 much of Anniſeed, with halfas much of Ml J 
tops of Lavender ; bruiſe them and boil the 

in Wine, ſweetned with white cugar-candll NI 
| drink, when you riſe and go to bed, an ound 
| of theliquid part, and in ten or twelve da c 
| your Breath will be as ſweet as ever, unleſs 
- the Lungs are putrefied. 
|. If your Eyes are Bloos:ſhot, to remove that mu - 


 ſeeml y grievance. 


© Taxetwo ounces of. the Roots of rod Fen 'X 

| nel , ſtamp them and preſsout the Juyce, ad | 
| mingle i itwith half an ounce' of clarified'F 

| ne heat them gently over. the fire till thi 


becomf 
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2n&ome an Oyntment, anoint herewith the:. 3 
elids, and drop a drop with a feather into 
Eye : and in ſo doing, and. waſhing -: 
m with White-wine or Eye- bright-water, 
redneſs will vaniſh. 


4 rotten Apple, Bole-armorick and Bread, 
dc into a Poultis, by braying them in a 
Fortar, and laying them over the Eyes, wet»' 
ll 4 little with Eye-bright-water,. between 
Fo fine cloths, will do the ſame ; as allo 
Wnove an Inflammation. : 


Why he ind, or - ſhangan of the Air, clefts haps 
pew 1m your Lips. 


Take Deers Suet an ounce, theltke quan- 
Sy of Spermaceti-; add thereto an ounce © 
| Juyce of Houſleek or Senegreen, and | 
l ke them to an*Oyntment, and anoimner 
\diÞur Lips, or any part of your Face fo af-. 
Witcd ; it will likewiſe ferve for your Hands, 
Fc. doing it when you go to b:d, and draw 
g-0n a pair of oft Gloves. 


0 reſtore 2 ſing PT, ular Complexion 1 inthe Face where ; 
it is wanting. 


I Take green Hyſop, when the Flowers @ are. 
it , ſtamp it, and-ſtrain out the Juyce: - 
reeten it with white Sugar-candia, and bolt , 
oP with a third part of the Juyce of Pom- 
 rnnets'; Is. 
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"bo TheChſet of Beanty,&c.  }_ 
granets ; and when it is clarified uſe yt 
ſelf to-drink fix ſpoonfulls of it. in warm 
morning and evening, and you will find i} 
advantage. | + 


C 


To remeve any ill {cent from out of the Noſt#ſ6 " 

Snuff up or inject with a Sirringe, W hit 
} wane, Wherein Ginger, Cloves and Calamj yl, 

' have been boiled, and*provoke your ſelf!" 
ſneeze with the Powder of Piricum, iteepiif 
in the Juyce of Senegreen, and afterwa fl 
dried toit's original dryneſs ithe Sun. Þ 


To make a ſweet Water to be uſed by Gentlew f 
1 


men en ſundry occaſions. 


Takea pint of the Water of Mugwa ol 
\ half a pint of the diſtilled Water of Peadchkife* 
'; bloſſoms, drop into'them, when warm cig|* 
\ or nine drops of. theOyl or Spirit of Cloraſf*® 
- and as much of Nutmegs : ſtop. it cloſe, anf® 
ſhake it when you uſe it. . _— 


Yun 
To take away Warts, very troubleſome, on: [unapce 
occaſions. | Þx! 
— Take the Juyce of Senegreen and Purſlai d 
adding to it-an ounce of both together, taſſ 
or twelve drops of Oyl of Tartar, and wal: 
| the Warts with it when hot, and they will} ! 
fall away. | 1531-28 by 


» 
| 
1 
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The Cloſet of -B Beary, 8c. 6x 7 


> hall Black beaded Worms in the hands or face. 1 


Take half a pint of Wormwood-water, an 
Wnce of the Aſhes of Suthern-woog, and 
alfan ounce of black Sope : boil them till 
gc moiſture be ſo far conſumed, that _ they _ 
me to A thickneſs : then add/an ounce of - 
Jy], make them into an Oyntment, and a- 
int the place where they be, which you ._] 
" ay perceive by their black heads, andthey * 
"Hill, by often doing it, dye and waſte away. 


yo 
: 


| 0 take away Freckjes, Morphew or Seory in the A 


face, | 
Take half a pint of the Spirit of Wine, 
ooſemary-flowers two ounces, the Juyce of : 
der-leaves two aunces, and the Marrow -: 
'Sheeps-feet ar Hogs-feet two ounces; boit _ 
ecm till a third-part be conſumed, and anoint' 
four face. therewith. | Or. for want of 1 

Wake of the Oyl or Oyntment of Cittern four 1 
Funces, and two of Pomatum ; anoint your: ;; 
thce with them when well incorporated, and * 
F hours after wipe itoff, and waſh your face 
vith Bean- flower or Roſemary-flower water. 


In caſe 'of a Ring- -worms inthe Face. 


Take half a quarter of a pint of the Vine-, 
J F of Squills, a quarter of an ounce of. the 
uyce of Sellendine; three drams of the Oyl 


X Tartar, and as much. of the Powder of }; 
Ao: » 


” 62 The Cloſet of Beauty, &c. |} - 
Alloes :. heat them over the fire till they 
- come thick, and lay ſome of it Plaſtera as 
to the place grieved. Go 
Mal 
Tocleanſe the Body and make it comely.. of 
* Take red Roſes two handfulls, of red 
and Lavender-flowers the like quantity bei 
handfull of Featherfew, and 'as many | 
leaves : boil-them in Spring-water, addi 
handfull or two of Salt, and waſh you , Ta! 
as warm as with conveniency you ny yer 


To Curl the Hijr. 


Take three ounces of Pine-nut .keriſy: 
dry them and beat them into Powder, Witt 
F of to'them half a pint of the Water of Nalter 
flowers, and two ounces of the Oyl of M 
= boil them into a thickneſs, and ſtrain 
, Gut the liquid part, anoint the Hair, andÞſim. 
it'up; and ſo you'will find it will in twick te 


 Uirice doing keep'the curl. 4 
| & 
To make Hair Mack. - -*... ul 

Take two" ounces of the Juyce of grajft 

We" fits,” as-mittch of that of'red Poppey 

{ an ounce of the Oyl of Myrtle, and-of 

\ of Coftomary, the like quantity :  boil*emſ p 

an Oyntment, and anoint the Hair therewſt al 
Pen, and it will effect your defire, att 
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| The Chſer of Beauty, 8c. | 
7 


: Gentlewomen, Jour Breaſts be over-large, 


 Y(and by that means troubleſome) to rednce them. 


Make ari Oyntment of Roach-Allom and 
$1 of Roſes, with a ſmall quantity of Scabe- 
s water, ar.d they will contract themſelves 


EORTgS T4 . F RS. 
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Y being often anointed. 


To make a ſweet Bath: 


Fake the flowers 0 r peels of Cittrons, the 
\ Firers of Oranges and .Geffamine, Laven- 
F 'Hyſop, Pay- -leaves; the flowers of Roſe- . 
&: Comfry, 'and the ſeeds. of Co inder, ..” 
tive'and ſweet Var 5otam'; the Be ries © ſs 
ſttle and Juniper : | boil them 'iti $} ris- 
, after they ate bruiſed, till a third part -= 
Mfc liquid matter is conſumed, and: entet:-- 
inn a Bathing: tub, -or. waſh your {6lf with-it © 
em as you ſee occaſion, an; jt With in- 
h tently ſerve for Beauty and Health, . 


| 


f ! 


| Hr Mick-bags to lay among [# your Charks 


JTake the flowers of Lavender-cotton fix 
Ss, Storax' half an ounce, red Rofe-.. 
s two ounces, Rhodium an ounce”: 4M, 
$1 band beat them to Powder, and lay them 1 
nf | ry wherein Musk has'been, and' de F 
t ah excellent ſcent, and” a, ur ; 
Maths OP: Mo: hs DT Worms. oy 5 : 
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To make Musk-balls, . "yy 


Take of the flower of Almonds fix ounc 
Caſtle-ſope fix ounces: wet them in Rg ; 
water, and infuſing two grains of Muy 
make the Paſte up into balls withour 


ing. 


Ta make burning Perfume. 
Take an ounce of Storax, the like quat 

ty of Mace, Cinamon and N utmeg : bn 

them together, and add the Powder of 

| i, and two ounces of the Oyl of Myrrh, 
more if that ſuffice not to make it into ral 
Ay 6 in gſtcad of it, you may uſe Virgins Way, 
- and bcing (ct on fire, it will caſt a preci 
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To B's a ſcent of Roſemary, |. 


© "Take. your Perfumer, and heat it oyghle 

bang diſh of coals; put into it, being pitha, 

- ty hot, two {p5onfulls of Roſe-water, | ur 

; A handful of Roſemary-tops, and ſix dr: Hat 
. of Sugar, and all the houſe will be ſcented, 


Ss EE» 


_ - Another extdllers Perfume ; ; how tc make er 


BY. "Take a quarter of a'pint of Roſe-wal 
two grains of Amber-greaſe,twa peny wellthe 
F. i” of Sugar, and a grain of Civit ; beat them, 
*. gether, and put them into your Perfume, 

FE ovcr the tire, and it will ſeod forth a 
cate ROUT. % 


Fl font nd Chyrargic/Recepro gc. Oh 


ln Excellent Perfume good agamſt Infeitious + 

Air, and exceeding pleaſant ; how to make 1t | 

\F Obſerve to take halfa quartern of Spikes 1 

Water, as much of Roſe-water; a quarter of ! 

Sn ounce of Cloves, with ſeven or eight Bay-+! 

Faves ſhread ; and fix grains of Sugar, and *' 
oil them in your Pertumer. 


To make MukColen 


J Take half a pound of red Roſes ; bruiſe © | 
| hem well, and add to them thagwater of 
Waſl, the Powder of Frankincenſ&, making - 
St up with theſea pound; add four graigs io ; 
AMusk : mix them well to a thicknels Make * 
Pem into Cakes, and dry theman the Sun., ; 


Thus, Gentlewoman, have I mate you © 
+Fnſible of ſuch Curioſities, as are not only: 2 
'Plcaſant, but as highly advantageous. And: 4 
Pow leaſt you ſhould be wanting in/what is @? 
Further neceflary in the preſervation and re- 7 
Mauration of Health; I ſhall give you ſome : 
*kdmirable Receipts in Phyſick and Chyrur- | 
-gcry, that you may. be helpfullito your ſelf % 
nnd others : Such they are, as have beenok, 4 
Fen adminiſtred, and uſed withſuccel(s.: nil. 
Wich as, if rightly and ſeaſonably* 
Fan do. no harm ; nor are they unfit for mew 
"Flac of a Gentlewoman,, therefore acgept. ; 
*Jhem in good part. EI Es wrote 
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- Phyſical and ChyrurgicalReceiprs ip 
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CHAP. 1X. 


Tuſt rations for a Gentlewoman in many Exch, , 
' Jent Receipts, Phyſical and Chyrurgical, taſfs, 
ding tothe reſtauration and preſervation a, þ 
Health, in old and young, according to the biſſfq, 
approved Rules and Methods, ſafe and eafif} 
3n the Application, and ſucceſsful in | t 
Operation. hs 


- JF anyqggrion. be afflicted with the Gripin $ 
| L ofthe Guts, Take Juniper-berries, Feaſhy. 
| nel, Agniſceds, Bay-berries, Tormentilo, Bilfh.: 
 woalBbalauſtius and Pomgranet-ſeeds, « 

=> each an ounce : bruiſe them adding of Roſy - 
| leaves a handfull : boil them in Milk, prefj + 
| out the'liquid part, and addmore the yolk q, 
an Egg, and ſix grains of Laudanum : prepay... 
* it warm, and give it Cliſter-wiſe. ey 
b- For Pains in the Head. oy 
> Take a Roſecake, ſteep it in Bettomſ,. 
| wer, and apply it to the Forehead anc. 
bores cold, often wetting it, and the Pat 4 
 Willabate, © | 
4 FP”. I caſe of an Ague. T 
_ Take Ryc-meal, temper it well with tige 
- yolkof an Egg, then'ſpread it Plaſter-wilq, 
| and-ſtrow upon it the Powder of  Junipelhn 
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9 ical and c ChyrongicalReceiptry &c. 67) 
erries, and lay it to the parties Wriſts, gi- ? 
ing him to drink a draught of hot Ale, 
wherein blew Lilly-roots have been ſteeped | 
*Þ night, and a white Flint-ſtone red hot quen- 
; Ached, and let him or her thereupon go into | 
z hot bed ; and by ſeveral times ufing it, the 
f advantage will appear. 
a Or, Take two quarts of ſmall Ale, ſhread | 
(to it a handfull of Parſley, and the like 4 
_ ſpantity of red Fennel, of Centory and Fim- * 
xrael, each a handful : boil them in the Ale-? 
Fill a third part be conſumed ; ſweeten it : 
"Fen with Sugar-candy, and let the party |} 
i Fink it hot upon theapproach ofthe cold fit. 


of | For the yellow Teundice. 


: Take alarge Onion, make it as hollow a as- 

you can ; put into the cavity a quarter of an : 
unce of Venice-Treacle, and as much Hg- * 
&, with a dram of Sa fron : ſet the Onion 
mn a gentle fire, and when by often turning «3 
os ſuthciently roai! ted. preſs it together with 
hat was in it, and letthe party grieved take 
poonfull of it for three _”s ay TR in 
tute-wine. | 


AL 


For the black Faundice. 
Take Sage, Parſley, Groundfil and $ | 
we, and boil them in Pottage with einen | 
G: ; and in often eating it, - the grievance 


Il be removed. 6 


"68 Phyſical and C hyrurgicalReceipts, P 
al 


Bor a dry Cough. pa 


Take Anniſeeds an ounce, the like quaf 
"tity of Aſh-keys, as many Violet-flower 
| and the Powder of Licoris : beat them to” 
| gether, when dried, till they be a Powdef 
then put them into a pint of White. win 

ſweetning it with two ounces of whiteSugaj” 

- -candia : boil them into an Electuary, and Ie: 5 
the party take the quantity of a Walnut ex In 
ry morning faſting, drinking after it a gl: ze 


of warm Ale-or Milk. - 


fot 
of 
it 


To make a green Ointment. 


n= ake a pound of Barrows-greaſe, addi 
E :3t an ounce of Verdigreaſe, of Salgem 


” /a ſcruple : make them up into an Ointme a 
over a ſoft fire, and it is uſed with ſucceſs} - 
+ caſe of old ſores or bruiles. 
To break an Impoſthume or Swelling. 
Take an ounce of the Roots of White 
es, half a large Onion, and half an oung. 
of Barrows-greaſe ; ſtamp them togethe 
and being fryed, lay it hot to the place. 
Eu Toremove the humour that occaſions the Gre 
: a - faeleneſs 1 in Virgins and young Widows. = 
& Take aquart of Claret, a pound of bly .. 
'- Currans,a handfull of young ROnmery-iN te 


- with half an ounce of Mace : bruiſe tt: 
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Phyſs cal and C YYrurgica: 


Þnd boil the liquid part ny a <5 and Jet the” 
party afflicteddrink half a pint hot morning 
and evening for a week together. 


wa 
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jr Philip Parry's Emplaiſter ; how to make it. 
' andits Virtue. 


Take of Olive-oyl two pounds, red Lead: 
fone pound, white Lead one pound ; beat and*: 
Jſcrace them ; of Caſtle-ſope twelve ounces: 
Jincorporate themin an Earthen- -pot well gla-- 
zed, then ſet them on a gentle fire for an; 
> Jhour and half, ſtirring them continually till-! 
the matter become the colour of Oyl, and 
ſomewhat dark. Try it on a Plate, if it} 

| cleave not thereto, it 1s enough, then ſpread | 
Jit on your Linnen, or dip the Linnen unto it, 
by and ſmeoth it with a fleck-ſtone, and it will 
G not loſe it*s Virtue in many years. : 
This Plaiſter, applied to the Stomack, wouokerl 7 
Appetite; taketh away the grief or pain. Ape 
plied to the Reins, it ftoppeth the Bloody-flux, 
the Running of the Reins, the Heat in the” 
Kidneys, and the weakneſs of the Back, and" 

' ts good for Swellings, Bruiſes, Aches, &c. 4 


A moſt Approved Plaiſter for the Rupture, 


Take of Alloes and Cittron one ounce, ! 
Dragons blood an ounce, Myrrh an ounce,. ; 
Maſtick, Bole- Armonick, Gum-dragant, off 
each three ounces : make them into a Pow=! 
J der,and with theJuyce of red Houſleek, work 4 
| them into a Plaiſter. D 3 A Salug) 


WW 
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' 
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A Salve Excellent to draw and heal, &c. Vy! 
- Take a pennyworth 'of Turpentine, 7 
much Virgifis Wax as a Walnut, the like * 
- quantity of freſh Butter, aſpoonfull of Honeyfers 
pom: into a pan, and ſtrain the ſubſtana Wi 
' to fair water, and make it into a Roll fajſſet 
your uſe. Jes 


wi 
S An Excellent Emplaiſte for a new or old Sore th 


[Take of Roſine four ounces, melt it, then 7 
of Turpentine take an ounce,and two ounceyſ* 
of Wax, the like of Sheeps-ſuet cleared " T 
the kin, and a ſpoonful of Olive-oy] : 
them over a gentle fire, and then ſtrain Bs 
a water, and apply them as a Ire: 


Dr. Morſus Emplaiſter, commonly let Oxe|. 
; F. crotium, 


Take Ship-Pitch,Saffren,Colophony, Bees: 
wax, of each three ounces; Turpentine,Gal- 
'banum, Amoniacum, *My 'rch, fine Frankin 
vccnſe, Maſtick, of each an ounce and three 
cruples : lay your Galbanum a night in Vi- 
'negar, then boil and ſtrain it; melt your 
Gums, and rningle them by ſtirring : put in 
laſt your Turpentine, and being well incor- 
Porated, make it into Rolls, and uſe it in 
; ale of Pains, Aches, Bruiſes, Strains, Diſlo- 
Cations, and to ſtrengthen the Nerves, &c. 


Oy 
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C y/ of. Roſemary flowers, how to make it, wal 
its Virtual Operation. 


, l 
lik Take a good quantity of Roſemary-low-! 
>neffers, ſtamp them and put them into a Glats 
ancawith ſtrong Wine:: ſtop the Glaſs clofe, and' 
[ fafſet it in the Sun ſix days,then diſtill the Flow-' 
fers and Wine with a foft- fire, and the efiect 
will produce both Water and Oyl; ſeparate! 
re. [them, and keep the Oyl cloſe in a Glats. -* 
Ml This Ol xx good againſt the inveterate Heads 
Ceif 5; ach, it comforteth the Memory, and ps. - 
om] rhe / ight,. by being: drunk in a Glaſs of Wine, 
ol or dropped i into the Eyes : being dropped into 
my *- rhe Ears, it belpeth Deafneſs, and is good 


caſe of the Dropſie, yellow aunaice Ro 
- -the Fs 82 of Y Y fig o 


An Excellent Powder to provoke Urin, and fa 
forth the Gravel and Stone. : 


7.4 | Take a Flint-ſtone and beat it mn. a Morta 
jj to a fine and fubtil Powder, ſerace. it. 

ef keep it in a Biadder till you have cccaionls 
| 

r 


(> 


| uſe it, then take half a dram faſting in a Glak 
of White-wine or Ale, and keep your {e . 
warm. 4 


| [of Poder to eaſe the Pains of be FORD | 
Take of fine Ginger, two. drams, fa 
drams of dried Elecampane-root , Licora 3 


| half an ounce, Sugar-candy three. ounces 
D 3 bea 
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Fbe b eat oa to.a fine Powder, and ſerace ther Phy 
F ns off the Powder, a dram at a tim 
| fafting m a Glaſs of Ale. Jr 


A Water for eaſmg the Pains in the Teeth. 


"Take of red Roſe-leaves half a handful, r 
| Pomgranet-flowers the like quantity, twehnot 
"Galls thin ſliced; boil them in three quartenyye 
t of a pint of red Wine, and half a pint of fairhyei 
Water, untill a third part be conſumed; it, 
"ftrain them, and hold a ſpoonfull at a time in 
your mouth, and lay a hot cloth to your fl 
cheek dipped | in the liquid part, e*c. 


An Excellent Water for the Ubceration of the 
. Yard. | 
=o ake Water wherein Iron has been often a 
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es of Pomgranet-piles and flowers of cach;[" 

three drams; of Plantane and Houſleek each i 
Bn ounce and a half; of Honey of Roſes, |" 
Turpentine, each half a pound ; Allum fix |© 
ounces, white Copperas three drams : boil |* 
them till half be conſumed, then add Verdi. 
xreaſe three ounces ; ſtrain them, and gent- 
y boil them again ; then letting them ſettle, 
ake the thin and rarify'd part, and inject it 
with a Syringe, anointing the place grieved 
with the other part. 


An. 
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14n Ointment tocleanſe Sores either old or new. + 
| Take two ounces of Turpentine, waſh it 
* ell in a Barly-water, put it to the yolks of / 
fulix new-laid Eggs, Honey of Roſes, or com- } 
Wehnon Honey four ounces : mingle them well; 
Leber a gentle fire till they become an Oints | 
farknent, ahd then dip the T'ents or I 

d fit and apply them. Ly ; 


with its Excellent Virtue. 


| TakeRoſin,Ferroſin, of each halfa pound; 
Virgins Wax, Frankincenſe, of each four oun- : 
cs; Maſtick half an ounce; Stags-ſuet four- 
ounces ; Camphire two drams : Pound, and: 
melt them over a gentle fire, then ſtrain: 
them into a Pottle of White-wime; and” 
when it is luke-warm, put thereto three ouns! 
ces of Turpentine, ſtirring it till. it be cold,; 
and "then put it up for your ufe. I 
. | 7 1s exceeding good for old Wounds, in ordey-to1 
. | the ingendring good fleſh, and cleanſing them zi 
waſting likewiſe the bad. fleſh, and is good for* 
all manner of Impoſthumes in the Head,' and. 
* 1 the Body-; 'alſa. for Strains in the Sinews : 
It draweth out Thorns or Splinters of Bones 4 
it healeth Botches and Scabs, and is good for | 
tbe. Noli me tangere; and is - an-excellent* 
Sear-cloth for the Gout, Sciatica or- Aches i 

| #79 part of the Body. | 


urgFlos Unguentorum ; how to make tt ; ng 
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| For % Scald, or any Burn, an Excellent Ointmenl Fo 


Take of Cream a quart, Fern-roots |. 
| handfull : flice and waſh the Roots, and the 

- boil themin the Cream in an Earthen-pot tiea 
they Jelly, and at what time there is an of w 
4 Sxion touſe it : Ferment-it- with a Spatuh 01 
apply it on a Linnen-cloth, often renew cl 
| ingi we \ ; m 


; .. oy Excellent Ointment to aſſwage Pain, and cv 
any extraordinary Heat by what means Fr 19 
: bappen. 
|. Take of white Carrate four ounces, Oy| 
of Roſes ten ounces, red and white Saunders 
'red Roſes, Myrrh, 'Olibanum and Maſtick 
of each two drams ; Camphire halfa dram, 
”Tyrpentine two ounces and a half, and make 
—_ intoan Unguent. 


- A Tobin Sabor for any freſh WWund 


| T'ake of the Juyce of green Engliſh To- 
acco a quart, of Olive-oyl a pint, of Wax 
and T'urpentine, each an ounce and half; an 
dunce of Verdegreale : boil them over a gen- 
te fire for an hours ſpace, and make them 
vp in Rolls for your ule. 

'- Note, 'That the beſt Cloth for Plaiſter is 
BOW Lockram, and the worſt Calico, or ſuch 
cloth as has bcen ſtarched. we 

For 


Ou wes two AY kc wh ewe 


| & 7 hyſicdl and C hyrargicalReceipts;Rc.. 


end For the ſhrinking of the N eres. or Simews,. | 
Its 1 P laiſter. 


the} Take of Water-creſles —_ Cammomile, 
: tilf}each a handfull ; ſtamp them and fry the 
: oe) with a handful of Wheaten-meal, and vv 
tuh ounces of Honey ; then ſpread them on 4 
ew cloth, anc apply them to the place at not a 
may be well endured. - 1 


1 


coll 4 Dr edge Powder, that gorge Chae Plc 
wer] and Melancholy. 


Take of Thrbith one ounce, Ginger, Ch 
2h namon, Maſtick, Gallengale, grains of Pa 
780 radiſe, ' Cloves,- Anniſeeds'\ the Hetb called 
Ck Meru ys Finger and Diagrotium of. cach hal 
m,J- an ounce : the leaves of :Senna two Qunces 
ke Loaf-ſugar four ounces; . dip themthat; ny £ 

may be pulverized, and mingling them 
take. a -dram Ina. morming taltng eith i 
laſs of W hite-wine'or warm Ale” Taid | 


Y 


xt #2 Excellewt Powder to 0" purge rhe Mea 
nf - . Sneevmg. | 


+ Takeo the Roots, of Srecting wort 
þ| Bartranan QunGe, : Caſtoruns half -ary earl 
of white: \Hellebofe and. Slack: Helle bt 
s| eachian ounce; Marjotum' a handful :'4Þ 
11 them-and make them into'a Powder, - J 
the Powder moderately as youſee oecaſio 7! 
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R LP, 1yfical andC hyrure ical Receipts, Ph 


> An Excellent Powder for the Falling-ſichneſs. Yn 1 

Take a Mans Scull that has not ben all # 
'bove a year buried: bury it in hot Emberg-T': 
till it become white, and eaſie to be broken hes, 
"Then take off the uppermoſt part of theſſran 
head to the top of the crown, and beat itfow' 
anto. Powder; then grate a Nutmeg, andjh E: 
put ittoit, with two ounces of the blood offh th 
a.Dog dried and powdered : mingle them 
together, and give the grieved party a dramf 
morning and evening in White-wine or new 


Milk. 


An Excellent Powder for hollow Ulcers. 
- Take Frankincenſe, Maſtick, Myrrh, Sar- 
pocol; Bole-armorick, Dragons blood and gg 
Farly-meal;: of each an ounce : make them 
Bto.a:Powder, and ſprinkle a little of it in 
tie Ulcer, &c.. and bind it up :- which often Þ's. 
bing, will fill it with fleſh. 


i nr £4 Powder to Incarnate any Wound. | 

- Takeof.Hog-Fennel half an ounce, Flows: Þrai 
iSjaze- five drams ,. Myrrh: three grains, find 
de.greaterand leſſer Centaury,. of each two Þc 
Fams': Round: Ariſtolocis, Tuttia, Oppopmmanx, 
Ural of Orobes,.. each.two drams anda. half :-| 
eat them into fine Powder, and ſtrew them. 
pon the:wound as: you ſee occaſion... 
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. Þn Excellent Peder fo ſtay the bleeding ”_ 
al Wounds, &C. 


nl Take Quick-Lime, Dragons Blood, AL 
res, Frankincenſe, Copperas, of each four 
rams :* incorporate them, and being finely '} 
!tffowdered with Cobwebs, 'and the White of | 
dn Egg : apply the Powder by ſprinkling it | 
th the wound. 


n 
in Excellent Poultis for anyAch, Sprain or Dz js F 


G hocation. 


Take of Smallage, Marlfmaltows, Cam- * 
nomile and  Groundſil, each a handful well : 
icked : ſtamp them and fry them in ſix oun= ? 
- ſfes of Barrows greaſe with the yolks of two ; 
pgs, and apply them as hot as may be | 
ell endured to the place grieved. 


In Excellent Powder in caſe of the Small” Pox, | 
or any Infeftous diſt emper. 

Take half an ounce of Engliſh Saffron, | 

ry it till it may be pulverized, add to it ſix | 
: Frains of Bezoar-ſtone, a dram of Myrrh, 
.Bnd an ounce of white Sugar-candy : Incor- } 
Forate them; and let the party take a dram | 
Þt a time in. White-wine, not. exceeding a. 
L poonfull, | | | 


va Www] gmoad 
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Ph 
ts, Excellent Confe@on to preſerve againſt 4 ; 5 
Plague, or any Peſtilential diſeaſe ; as alþar 

from the eff ects of bad irs. ih 

Take green Walnute, number fix : Baujzi 
and Rue, of each a handfull ; Plantane anfyec 
| -Bettony the like quantity : bruiſe them wif... 
* fine Sugar and Spirit of Wine then dry the 
| whole matter in an Oven or Stove till it by 
* comes as folid as Conſerve of Roſes, and lf " 
| "the party take faſting as much as a Hazle-whyit 


F/ 5 Phyſical and ChyrargicalReceipts, 


\ _ _ . Fur theConſumption, an Excellent Receipt. ie 
| ,, Take the Hearts of three Sheep new Kh. 
3 led, cleanſed from the. blood and ftrings},c. 
| ſoak them a night and aday in White-wing,. 
dry them again, and phit them into a ney > 

- glazed Pipkin, covering them above and þ 
| low with Roſgmary-branches : then adg - 
| Cloves, Sugar, Harts-hotn, of each thre 
> ounces, and four ounces of white Sugar-calſ. « 
| dy, and as much Afﬀes Milk as will conc 
| them; then ſtop them cloſe with Paſte, anf, 
| tet them ſtand in an Oven the Baking Q,. 
| Houfhold-bread ; after that preſs out thi. 
| liquid part, and take a ſpoonful morning 4M,.. 


* 


Evening. & Jin; 
An Excellent Drink for the Windineſs of the Seipo 

. mack or Spleen. | bo! 
Take a handful of Broom-buds, the likſtit 
antity of Arniſceds ; of the Roots of Sa 
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xeoUs An ounce : boil them ina quart 6 bo 
Pc, {weeten the liquid part with brown Su-4 
, and drink half a quartern hot -at a.time - 
Cning and evening, or whenyou find yo! 
yt opprelled ;: and in ſo continuing it for a 
Week, you will find great relief. 


a Lord Deaitih Excellent Medicine for the 1 
fd Gout ; how to make and apply it - 1 
b Take four handfulls of Burdock-leaves, |} 
with the ſtalks on, ſhread them and: bruiſeg 
then : ſtrain out the Juyce and clatific it, | 
ding half. the quantity of Olive: oyl, and 
of? it cloſe ſtopped ina glaſs; and. as-you | 
ue it, apply .it with a hot cloth to tho OK | 
Mricy ed. ; 


v 


— 


; To make Gaſcoiem Powder. 7 « 
J Take of white Amber, Seed, Peanls, ; 
FJHarts-horn, Eyes of Crabs and white Co! Tz 
Mfeach half an ouhce ; of the black "Thighs | 
re Jof Crabs, calcined before they are boiled 1 
Itwo ounces ; adding to every ounce before 
Fnentioned an ounce of Oriehtial Bezoar : 
i miſe and ferace them to-a. fine Powder, | 
nd it is excellent, twe ſcruples:of it drank | 

Jin a ſpoonfull of Wine, to expell evil. va- 
epours from the brain to comfort and corro- ' 
borate the heart, and reſtore a-decaying con- 5 
aftitution; and for the better keeping, you may , 
amake it-into Lozenges with the eb of Harty T 
Wd COLICH IT (9) 1 $9, 
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- For the Dropfie 76. 


| Take Setwell, Calamus-aromaticus and Gi 
Take of each an ounce ; of Spikenard, ha 

an ounce: bruiſe them , and hanging in; 
__ bag, let them be- covered with two gallons i 
| Ale, the which at four days endlet the pa Pl 
: drink morning and evening. 


14 


4 To make an Excellent Water for any Diſeaſe (ut 
ww: the Eyes. Te 
* Take halfapint of White-wine, and -aft 
- much of white Roſe-water; of the Water ot 
| Celendine, Rue, Eye-bright and Fennel,cadÞit 
> two Ounces ; of Prepared Tuttie ſix ounces [t 
. of Cloves as many ; of Sugar-Roſate a dramſf 
- mix them overa ſoft fire, and being clarified 

- waſhyourEyes therewith as you lee occaſion T 


_ To break the Wind. 


F \ FFakethe Juyce of red Fennel and Anni ry 
| ſeed in warm Ale. 


= (\'' 


me” 


uy 


To prevent ſpitting Blood. 


1 - Take Rue; Smallage, Mint and Bettony; y 
; them in-new Milk , and drink the liqui 
| _ as hot as you can. 


To. ſtay bleeding at the Noſe 


> Take the Juyce of Bettony, with a (mall? 
_ Sakt in en ſoul it typ your N ofe, 


'j1 


. 


"Wife! and Chyrurg ical Reverprr RC wu 
XY ſtop it in with the Herb, . the Juyce of 
fing Nettles ; and Sugar is good upon the 
& occaſion. c | 


To kill a Fellon. -S$- 
inJTake the hard roaſted yolk of an Egg, 
1s beating it witha roaſted Onion, lay itto 
1rt& place grieved. 


A. 


bmake an Excellent Salve for a Scald, Burn, 
Cut or any old Sore. | 


Take a pint of Olive. oyl, half a pound of - 
-affes-wax, red Lead three ounces, red Wine 
roo ounces, and Deers-ſuet three ounces ; 
2dÞithem together in a glazed Earthen-veſlel 
&$1 they are of a darkiſh colour, and then 
me it up inta a Salve for your ule. | "= 


UN 70 remove rhe Fam of the To8rh-ach. 


MI Take Henbane-ſeed, Hyſop-ſeed, and the 
-prder of the root of black Helebore gbruiſe 
em together, and make them up into ſmall : 
lets with a little Tar or Turpentine: If - 
$* Tocth be hollow, ſtop it in with Lint ; if ? 
let it Iye between your Cheek and 
i | 
 _ For the Feawer. - -, _ 
| Take two handfulls of Wood-ſorrel, the: 
p-of the Leaves of Barberries : boil them 
q Ppring-water, ſweeten it with Sugar, and 
| giVE 
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| 
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g$1ve the party. two ſcruples of Bezoar-pwo 
der in a quarter of a pint ofit,and it wonging 
fully prevails-againſt the diſtemper. ſþer 
Many more things there are that remftre: 
ting for a Gentlewoman to know ; but, 
to be tedious, I ſhall refer them to your $C 
rants in their ſeveral places and {| atiofei! 
And ſuppoſing you by this time to have renc 
ed the fruits of a chaſte and happy Marriaſf{cri 
. and bleſſed with a tender, yet ſmiling, Qurſc 
ſpring, that it may flouriſh. Taking my lealſſln 
Madam, of you, I ſhall proceed to give yahdd 
Nurſe and Nurſery- Maid inſtructions andget' 
rections ; and ſo to the reſt in order. al; 
. oo HT A-VF-K "P's 
Wit 
The er Nurſe ber Duty and Office ; and howſf-c 
- ought - to be qualified that undertakes ſo gift 
© 8#chgrge: With direftions how ſhe ought tothe | 
' , ber ſelf as to her Diet , and by what meaiilye y 
 ' keep ber Milk in good temper, GC. 4d, 
| i 
A S forDireQions to a dry Nurſe, wit ir 
| buſineſs it is to look after a Gentle | 
man when ſhe lyes in ; it will not be alllea 
to wave them, ſince few that undertake (em 
a Charge are ignorant what is neceſlary aſhar 
Uſage and Diet : Nor is the Midwife in thy 
caſe wanting to give Directions, hho Ae 
tlewoſl 
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-proman her ſelf (as few are after the firlt - : 
onfling in) were ignorant in that affair. 

FÞcrefore intending to: fay ſomething of it, 
enftreating of the Duty and Office of a Mid- _ 
ute, | willingly here omit it, and proceed to _ 
r$& Charge and Office of a wet Nurſe, whoſe 
tiofie it is to. bring up Children till a conve- 

S$1cy offer to wean them: And firſt, I ſhall 
riaffſerive what manner of Perſon a ' good 
, Quſe ought to be. "OPs + 
caffln this caſe, a good Nurſe ought to be of a _ 
JG4ddle-itature, plump of body, though not- _ 
nd corpulent ; of a ſanguine - compleQion, 

alant and cheerfull, clearskinn'd and well _ 
For her Conditions, they muſt be ſutable : 

\$ger muſt be a ſtranger to her, and her d&- 

Sit naturally in Children ; not drowſie nor 
YF-conceited ; her Age muſt be a Medium, 
> "Eiween five and twenty and forty, being "= 
Se that has been well Educated; -and ſee 
Wye want for nothing ; for if ſhe be'neceſſita- 

4$d, the Child muſt-pine/;. or if Sickneſs hap- 

. Fn through accident or diſorder, her Milk 
F injured thereby : Yet Temperance. muſt - 
her greateſt care, for fear by-exceſs. of 
"Scat or drink the Milk be- corrupted, vr-in- 
med ; and in all things her icare-of. her 
tharge muſt let her Prudence appear: - Take 
JN oman whoſe Child was a Boy, to Nurſe 

Mae of that kind, and on the other fide-the + 
- ' *. contrary 


"$7 The Duty and Office of « wet Nuthe 
* contrary, conſidering ſhe ought not toly it 
with child during the diſcharge of this gtjld: 
+ Office, leaſt ſhe ſpoil both her Nurſery kh ( 
* ,. that the goes with. me 
" A Nurſe in this caſe ought in her DiefſTo 
avoid falt Meats, Onions, Garlick, Lethrt 
Muſtard, too much Salt, Vinegar or Pep 
and ſuch like things as create bad:nutrim 

or inflame and heat the blood. Strong dy 
immoderately muſt be ſhunn'd, for that 
occaſion a ſuper-abounding of Choler inFFhi 
Child, as Cheeſe and Fiſh, will Melanch; 
and Phlegm : nor ought ſhe to ſleep ſuddþ 
ly after Meals, but be aftiveandin motio! 


{+ create a natural digeſtion ; a good Air ouſh 


to be choſen for the more kindly reſpiratith; 

for a groſs Airis frequently the occaſion ij} 
dull wit and much corpulency, and a py 7 
thin Air of the contrary, the Air on mhg- 


# - occaſions being advantageous or diſadv) 


tageous to the faculties of Life, or paſſioniſſy, 
'the Mind in their ſeveral operations, it baſh. 
akind of a food to the:Intelleuals. 

As for the Milk, divers things are toÞ,, 
conſidered, but the chief is wholſome &þ.. 
moderate Diet ; and to correct defects, Ih. 
her obſerve if her Milk be too hot, which; 
ten appears by the Childs frowardneſs ; ill... 
let the Nurſe take in her Poſſet-drink Salad, 
| Pottage, Endive, Succory, Lettice, Soffffy, 
- Plantane, or ſuch like cooling Herbs : o til 


he Duty and Office of a wet Nurſe. 84 


t tal | it too cold, which will appear by the . } 
S Slilds over- drowſineſs, let her do the like }] 
Ty th Cinamon, Vervine, Bugloſs , Mother,, 
me or Burrage. | 
DiefTo cauſe Milk where it is wanting, Take 
Let of the Hoof of the fore-foot of a Cow 
- / pcined to Powder; a dram of which let Þ 
e Nurſe drink morning and. evening in | 
: rm Cows Milk or Ale. 2 
{For want of the former, Take Lady- Þ 
i hiſtle ; ; ſtampit, and ſqueeze out the Juyce; - 
hich boiled in Milk, an ounce to a pint you 


( 


| 

I ay conveniently take, drinking it off warm, 
q ad thus being careful in ſeaſonably order- 
[1 
10 


the Child in dreſſing, undreſling,and what 
uf the like nature is convenient, no doubt it 4 
nll thrive and come to perfeCtion. - | 
1 The beſt Colour of a Child, when new- : 
4 orn, is red, which ſoon turns 'to a Role f 
"Fc thoſe that are white, if they live, will be | 
Jibjet to diſeaſes. Alittle Crying, ifnot too 
Pften, caſes the brain of watery-matter, and : 
nlarges the Lungs ; but too much- crying 1 
' occaſions Catarrhs and Ruptures.. The firſt 
Snonth it muſt only ſuck often, changing the } 
PÞreaſt , but not over-charging its ſtomack ; 
after which a pap of white Bread and Milk 4 
Meafonably given, between whiles, will ſtreng- 3 
Ithen it; and let there be an hour between * 
Slucking and feeding , uſing it in that manner ? 
Jtll the Tecth come. be J 


: 
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" B6 Diſeaſes in Children to Cure; %«|D 
| The Teeth coming forth by degrees, gf 
it more ſolid food; not denying it Meat tif 
-is ſmall cut, and may be eaſily chewefP * 
Keep it well ſwathed, and beware it ſtajſ 

not too ſoon for fear of diſtorting the Leg _ 
In ſuch places as bathing of Children is cy T 
- venient, omit it not;from the ſeyenth mont al 
twice a week, till it is weaned. af 
'. At a twelvemonth old, if it be healtif”* 
© wean it, not giving it comprar ey ſtrong fog 
 butbydegrees; and the firſt ſeven years[ 
\- et ought to he ſuch as, by it's nouriſhmen 
-- cauſeth growth. Wer 
And from this I ſhall proceed to ſay ſom Gol 
what of Diſeaſes incident to Children, af" 
* preſcribe Remedies which Nurſes ought t Jin 
' uſe on ſundry occaſions, | 
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CAP; XL: : 
3 Of Difempers.m Infants ; and how to Remud p 
- 5. them: <p with Dire&ions to 'the -N 
| ſery-Maid inthe diſcharging her Duty a 


4 Office, QC. hy 
| FAHildren in their tender age are ſbjedf 


: 7 to many diſtempers ; wherefore a Nurk 
| ought to be skilful in Medicines , ſuch 
-are. prevalent on ſundry occaſions, by reafonſ 


2 C Diſeaſes in Children to Care, Rc. 35 > 
s, if id may be loft beſee « a ; Phyſitian can be 


xt $4 Wherefore I ſhall give her Inſtructi- 
_ EShat to do in the moſt dangerous calſes., 


bs . For the Epilepſis or Convulſion. 


S © f Take Majeſtery of Cole, a ſcruple , of Þ 
onÞſale Piony-roots a ſcruple , and as much of 4 

af Gold ; work them into a Powder, and 4 
alt$'* it the Child i ina fj poonfull ofBreaſt-Milk "Y 


og For the Chafing of the Hips. 


) 
J $ Change the Clouts often , ſprinkling on Þ 
m Litherage of Silver Seed and Leaves of 3 
Moſes, Frankincenſe and burnt Allum made 
ito a Powder, or anoint them with white 


1] 


t @intment and Diapompholigos. 


To remove the Stoppage of Urine, 
Take Saxifrax-roots ſix drams, Calcine | 
iem with an ounce of the Blood of a Hare: 'Þ 
fuiſe them into a Powder, and give” the : 
hild from a ſcruple to half a grarn. in : - 
.Foonful of White- wine. - 


For tbe Stratting of the Navel. 
| Uſe a Plaiſter or Poultis of Cumming, Ly- 3 
pins and Bay-berries beaten into Powder, and J 

vet with W hite-wine. $ 


f 


 _ hÞor the NP of the Navel. 4 
"1 ne a quarter of a handful of Mallows, 4 
wp 2 


«1: "D: eaſes in Children to Core: & It 


Nevo them with half an ounce of Bal 
meal, and with Fenugreek and Lupins, t \T 
ounces of each : make them into a ler, 
. plaſm with Oyl of Roſes, and apply thenſþaif 


5 place grieved. - mak; 


3 = deſtroy Worms. 


Take of Worm-ſeed two drams, and|_ 
_Coralline and Harts-horn prepared, cad "n 
Edram.; Roots of Piony, Dittany, Majeſtt 
of Coral, each a ſcrup'e : make thenving 
Powder, and give a ſcruple at a time i. T 


 ſpoonful of Peach-flower water. ſmoil 


For Vomitmg. | ws 


2 Take a quarter of an ounce of HoneJſhane 
"Roſes, and the like quantity of Syrup 01 l 
© Mint, and give it the Child at fout timesmol! 
For the Hickets. | 8 
Take Maſtick an ounce, Dill and Fraffou 
Eancenſe, of each two drams ; Cummin-ſahera 
# a dram : make them ſmall, and apply thaund 
4 E with the Juyce of Mint upon a plaſter or ſofter 
| of F lax. 
3 ; For Hard breeding of Teeth. ' 
Rub the Gums with your finger dipped 
or or give the Child Candle made$s by 
| Virgins Wax to nable on, and FORrTeg 
-- Cheekswith the DecoCtion of Althes, Can 


& mile-flowers, & the ſeed of Dill. 
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For the Bladder in the Gums. 
Take Lintills husked, beat them into pow- | 
Mer, and lay, them upon the Gums, or take: 
mÞjalf an ounce of the flower of Mellium; Fo 
make it into a Lineament and apply it. 


To prevent Squint-Eyes. 


44 Hang a Picture, and ſet a Candle on the * 
contrary ſide ; or uſe to cocker the Infant on 
} that ſide, till the Eye-ſtrings contract. 


; For a Scald Head. 


Take the Scab off gently with a cleanſer, 
ynoiſtning the skin with Hogs-greafe upon: 
dlewort-leaves; or rather take the Juyce of ; 
Wumitory , Dock, Coleworts and Elecams? 
Jpane, of each half an ounce, with Litherage, } 
| | of Rue, Hogs-greaſe and Wax,. make a1 
mollifying Oyntment : then take Starch two. : 
unces, Rofin half an ounce ; boil then in 
| ater, and lay them upon the ſcald places : 
Poultis-wiſe, ſuffering them to lye the® [e- 
Feral days : then ſuddainly pull them off, 
nd uſe mollifying CG to correct the die & 


dicmper, EXC. 


In caſe of a RS IE Ls 0 
Give the Infant a quarter of an' ounce of : 
yrup of Vivlets, and as much of that of 
1 V ood-forrel, for the Meaſles or Small Pox ; A 
dive them Satfron, and a ſmall quantity. of * : 
na in Milk, or a Poon of W hite- Sie. J 
WE " Andy 
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, And thus much for the principal D Ditempel 
3n Children. 


> As for the Nurſery-Maids buſineſs , tq 
whoſe care Children are frequently com l, } 
Fred, when capable of running about, it istF,; 
ove and cheriſh them, to ſee they have wh 2  /; 
| is fitting in due ſeaſon, to keep them withig*s, 
* compalſs and government, to ſee they cany' 5, 
* their legs and bodies ſtrait and even, and thaf Si | 
| they diſorder themſelves by no untow: 

* tricks and actions, but that they be clean 

- and neat; andif ſhe diſcovers any alteratiaJ/ 
'8n completion, conſtitution or habit of bodf 
.tending to ſickneſs or other diſcommodiy 

* either to apply fit remedies her ſelf,or infon [t 

} thoſe of it who delivered them to her chaty 

| without delay, leaſt a Remedy come too lat 

| She is to keep them within bounds, but ti 

' be churliſh nor dogged to'them, but rathk 

to be merry and pleaſant; contriving fuſe 

- Paſhjmes as may beſt ſute with their age "i 

+ conſtitutions ; keeping their Apparel in gook Ile: 

- order, and not ſhewing too much Jove | Nin 

b HE nor difregard to the other : And by thi ; bac 

/ means a Maid will gain Love and Applay all 

- from all parties. fon 

The 
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tq_ 4, REP OT "5 
he Compleat Chamber-Maids profitable Inſtruc- 
F tion: as to ber Behaviour in Managing of Afe .? 
4 fairs, making choice Spoon-meats , Pickling 1 
i} Sazces YVaſhing and Starching Tiff any, Lawn, | 
I] Sarſencts, Silks, Point Sc. Scowrmg Gold and 
I Siover Lace ; taking Spots out of Silk,Wootlen, | 
n Linnen, Stuffs, Perfuming, GC." > = 


aA Chamber-Maid that would be prefer- : 
aA red, gain or continue a good opinion, -: 
Muſt, in the firſt place, be grave and reſped- -- 
Ml to thoſe whom ſhe ſerves, neat in her : 3 
Whit, loving to her fellow-ſervants, and affa» 3 
WI to all declining wanton geſtures that may "3 
WMder her ſuſpected. of Livity ; that ſhe - ? 


Ser all things in her Chamber in. good or- -: 
er, and have them in readineſs on all oc= 
ons to take off the care of the Miſtrifs :' 7 
Willed likewiſe ſhe muſt, or ought to be, m 
* Ting fine knacks, and be jult in returning 
UF accounts : If there be no Butler, ſhe muſt 
WE 21l things decently managed for the Ac- 
Jamodation of the gueſt in the Parlour and * 
Þung-room; and, above all, have a regard 
'Jthe Linnen; Plate, and other Furniture un- 
Ther Command : And beſides her skill in 
 Seffing and Attiring her Miſtriſs, be skilfyll 
Aaaking Spoon-meats, Pickling things ufe- 
| E 2 full 
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| full for Sawces, or Garniſhing, Waſhing anf* 
- Starching Tittanies, Lawns, black and whit . 
> Sarfnet, Points, and other curious Lace : ap" 
3 Ttkewiſe ſhe ought to be skilfull at makini® 
 Tuch ſcowring Materials as will cleanſe $ vl 
|. ver or Gold Lace, Silver or Gold Plate, tak 

ots out. of Linnen, Silks, Stuffs or Clo 
. And becauſe theſe are in a manner ſecrets] 
; ſhall lay down Inſtructions for as. many... 
; are materially uſefull : And firſt of Spoagj,. 
meats. bas 


To make a French Barley-Poſſet after the ' eg 
eft faſhion. Sw 
| Boil half a pound of French Barley in tw m 
-- quarts of new Milk ; and when the Milk} 
near boiled away, add three pints of CL | 
Cream, then »ooil it a quarter of an hour, a 
ſweeten it with fine ſugar : put in three! 
four blades of Mace and a piece of Cinamaf 
this done, take a pint of White- wine, 4 F 
pour tae liquid Cream into it, frothing ! it up CC 


To make an Excellent Broth. the! 


Cut off the wings and legs of two Cod 
waſh and parboil them till the ſcum appeaq* » 
take th2m out, and waſh them in cold watt ho 
then with a pint of Rheniſh-wine, and © JCin 
quarts of ſtrong Broth, put them into aF 
kta ; :d 4 two ounces of China root, an Out ji 

- and a half of Harts-horn, with a ſmall qf 


_ 
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"ty of Cloves. Niltmess”" "Mace. " Giivers? , 
hole Pepper and Salt: ſtop the Pipkin cloſe, 
" and ({tting tt in a pot of boiling-water , ſo © 
kink hat that water get not into it for the ſpace P 
» off, fix hours ; then pour out. the, Broth, and. 
talſ cele the Juyce 'of Eemons into it, and*.* 
ve It up. 


_—— 


lotlf 
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To make Pottape of French Barley. 


"Take a pound of Barley very clca1, put it' 
ito three quarts of MiIk whillt boiling ; then: J 
\ Y #7 a quart of Cream, an ounce of Salt, fis 
wllllades of Mace, and a piece of Cinamoa : Jet? 
hem boil a little, and become thick: ſerve it - 
j @ with white ſugar ſcraped thereon. . ©! 


To make Pannado, after the beſt faſhion: my : 


- Take a quart of Spring-water, | which be-1 
, ng hot on the fire, put into it ſlices. of fine. 
bread, as thin as may be; then add half a” 
pound of Currans, a quarter of an ounce of.; 
TMace : boil them well, and thea ſeaſon them 
with Roſe-water and fine Sugar, and ſerve * 
them up. _ s 14 


UP, 


- To make an Excellent White: - poke 


Take two quarts of Cream, boil ir it, -in '®; 
Tſhoct time, halfan ounce of Mace, a-piece 'of ? 
" ob and half a Nutmeg ; then cut 4 3 
] white peny loaf exceeding thin, then lay*the - 
ices at the bottom of a diſh, and cover l 
E:i3 them . 
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yolks of Eggs to the Cream, well beaten i 
>Roſe-water, and ſweeten it with a fufficien iu 
| quantity of Sugar : then take out the Spices, 
beat up the Cream well,and fill a. broad Baſar 
Lin which the Bread, Raiſins and Marrow wa 
£ laid, and bake it : when it is enough, {crc nf 
| | whitc Sugar on it, and ſerve it up. 


- jog ſuch Fleſh as are of a tender and glutte- 
' nous ſubſtance, til] it 1s in a manner diflolyed] 


Salt, oras you will have it ſeaſoned, and ſer 
/ Ving it up with Sipits,or alone. More [ might} 
menti2n of this kind ; but intending largely 
to treat of Cockery, 1 ſhall wave them, and 
proceed to the next, which is Ry Fruit 
and Fliwers, GC, 


"To Pickle Cucumbers, ſo that they may wear 4 
laſting Green, 


ry ake your Cucumbers, of a moderate ſize, 

waſh: them in. Water and Salt, there letting 
| them ſteep ſix hours ; then boiling Wine-vine- 
LE ar,*Lill and Fennel- -tops, Coriander-ſeeds 

loves and Mace, with a little Bay-ſalt, a 
' apint of the Juyce of Mint : put them into it 
——_ warm, and ſtop them Up for a month... 


Zh make French Beans 4. laſting Green. 


F 4 


En Wh Marrow : add likewiſe a dozglia. 


inthe Froth ; and adding Wine, Sugar, Spice, 


| Boi them in Water, and a ſhaall _ 


© 


"PUKE 
All trengthning Jellies are made by boil. be 
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n JofSalt, till they area little ft "then having 
a ut harp Vinegar, Pepper and Bay: leaves __ 
Ahoiled, with ſome blades of Cinamon : put? 
Fu Ithem into 1t, and ſtop them up as the former. 
Va {Thus Broom: buds, Aſh-keys, green Grapes; 
k ecn Plumbs, Gooſeberries,Currans, and.the 
*Jlike, may be Pickled, though the latter mult 3 
x.|be oaly Scalded. k. 
» - Ta Pickle Barberries. 


ol. Take. the faireſt” Bunches , dip them inte 
% warm water, and then make a Pickle with a. 
hed five of ſharp Vinegar to a gatton of Water: 
ly 
id 


that has been well boiled and ſcummed ; ant 

[| © cach gallon add a quart of Bay or Spaniſh | 
| Salt ; and putting, in the Barberries,keep them»! 
down with a ſtone, So.Quinces, A OY ; 

| grcen Walnuts and Olives are Pickled. 3 


To Pickle Muſhroons. 


Take a quart of Water, and a pinf of Vis. 
negar ; put your Muſhroons, the. (malleſf,; 
boiling-hot i into it : and. when they have cons! 
tracted a kind of ſoftneſs, take then'out aud? 
| | put them to the ſharpeſt Vinegar, with whole! 
Pepper, long Ginger, Mace and Bay-leaves;. 
And thus you may Pickle Clove-Gilliflowers, : 
Prim-Rofes, Roſes, Cowllips,: ou! Peaches, 
or the like, 14 

As for Sampher, it'is boyled' in Safe: and 

Water to-a little tenderneſs, and then put up: 
: E .4 - wh 


2 o.& - 2 woo. 
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Compleat Chamber-Maid,%&c. | 
with a Pickle made of balf Vinegar, and halff,, 


water and alt, boiled up to a: hight. Andl; *% 
thus much for Pickles. Ft v 
For 

' To Waſh Tiff antes. / ) yk 


"Take the fineſt Crown-ſoap ; ſoap themu 
on their Hems or Laces, and with a gentleP'y < 
hand pa's them through three Lathers, for-J{ 
bearin g to wring or wrince them, but keep dry 
"mg them from the Air ; dry them over the ['W« 
flame of Brimſtone : then to a pound offſfo! 
'Starch, add a quarter of an ounce of Small, t V 
if you think convenient, but on neceſſity as} | 
much Allum as a Hazle-nut : boil it to a fine the 
neſs, and charge it lightly on your Tiffanies, ral 
and dry them, being wet therewith, by a fire, I! 
ill clapping. them in your hands; "and when 
"they are very clear, ſhape them by the pat- The 
*tert you took before they were waſhed, and 
tron them with a ſmooth, though quick Iron, |. 
till they ſhine, and you will find little ditfe- 
rence as to the gloſs between them and new. I” 
Some there are, that inſtead of Starch, ne 
-Gum-water. 


To Waſh Sarfnet. 


If white, ſpread it upon a ſmooth clean 
board long- -ways; ſoap it well, but let the | 
Soap lye thin ; then with a ſmall hard Bruſh &; 
Falſe a gentle Lather, by bruſhing it the right þy 
is 
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als , of the Silk; and turning it in order, do the*? 
ther fide in the ſame manner , then cleanſe: | 
fit with fair water, and make a new Lather., 
ſhot, and renew it three times with tuining z 5 
[then caſt the piece into. hot water, where Y 
mIGum has been difiolved, and a: {mall quanti- Y 
lefty of Smalt infuſed ; let i: lye there covered 2 
r:1z convenient time ; then folding. it ſmooth; # 

p-Jdry it as well as you can by clapping it be- 
: tween your hands, then dry it over Brim- 
offtoneg and ſpreading it: on-the Table, irow 
x ſit with a hot Iron on the right ſide. A 
s | Black Sarſhets, in Waſhing, are managed-. ; 
 fthe fame way, only they are wrinced gene-., 
mly in ſmall Beer, without any Gum, and; 3 
roned upon a W oollen-clothi | 4 


The Modiſh way to Waſh and Starch Point-L,aces. - | 


> *. ws hed __ 4 


Put your Points into a Tent, and make a 
Prong Lather with Caftle or C ake-ſoap; then 
ith a ſmall ſoft Bruſh dipped therein, rub. 
your Point well, continuing to wath it on both: 
Pides till it. have paſſed four Tathers : wrince 
Tt then in fair water; and atterward paſs: i> 
ently through blew water ;- then ſtarch: 1& 
over on the wrong fide lightly with very. thin 
ttarch, and follow it with vour buſh; after: 
hat ſutfer it to dry, and:with a round bod- 
in open the holes or parts-rhat-in washing: 
ere cloſed.; as alſo the Gimy'or Over-lay- 


V8, 4 
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"ing, and not ſbffering; it to be too bleab 
{gently iron it on the wrong ſide, and ſeti 
| Out to advantage, | 

- Coloured Silks may be Waſhed as whits ; Fr 
| Sarſaet, avoiding the blew water, or drying, by. 
over Erimſtone. 


- 
i os 


"2 


| FT take. a.S pat or Stain cut of Silks, WirBel: 0 4 
 Weollen. | 


Take two ounces of Caſtle-ſoap , half a 
- ounce of Bone calcined, | half an ounce 
+ Camphire : make them. up into. little” b: 
, with the Water of Betony, and Lather the 
* Place with a ſmall quantity of. warm Vine 
| gar, and it will effe&t your deſire. Cake-ſoay, 
_ Lemon-juyce, and Roach-atlum, wall do the 


is © kke, 


To take Pitch, Roſin, Tarr, or ſoft ax, out of 
Stuffs or Woollen. 


Take Oyl of Turpentine , and; ſuffer it. 
 foak in a while; then rub the Cloth or Stu 
\ together, and 1 it wilt crumble out, 


' Ta take the Stain of Fruit, Ink, cy the like, 0 
. of Linnen: p 

| Take Caſtle-ſoap, boil it to. a. Jelly u 

- Miik; lay it upon the Spot a. night, the 

p2ur: upon it the Juyce of a Lemon : andi 

. doing fo, after a Waſhing or two, the Spa 

þ el diſappear, 


Jour 
Jand 
ſely 

ICin 
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"Jler 
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To cleanſe Silver or Gold Lace. 


Take it off, and dipping a Bruſh continu-. 
ally in burnt Allum : rub it gently over, and" 
the Colour will be reſtored, | 


; 


An Excellent ay to. Perfume Gloves, is his. | 


Take of Storax: and Calamiat, each an | 
Jounce ; of Benjamine two ounces , the firſt } 
Jand the laſt being to be beaten by theme } 
"elves; add to them an ounce of the weaker ! 
Iinamon-water, and four ounces of the Oyl 
of fveet Almonds + mingle them with a Mul- © 
"Flr on a ſtone; and having firſt wetted your”. 
AGloves with Hyſop- -water, gently anoint- © 
"*Ithem with the Perfume, and it will ſmell be- 
fond expectation. ; 


To cleanſe-all ſorts of Plate. | 
| Lay it in Soap-lees a night, then with-Salt 
"ind Vinegar rub-out the Spots, after.daub it 
Jorer with Chalk and Vinegar : dry it by: the 2 
, and with a: warm Wooellen-cloth rub it © 
: bf and.it will look as bright as new.” Thus: 
Fare | unravelPd, or at leaſt.oxpoſedto ſame © | 
; Pct: ſecrets as are_not' common ; From: | 
ence ]ſhall-proceed to give the Virtyous- 
Fook-Maid Inſtructions, 2 


i 


i 
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Cit A-P.-: MME Yc 
| "0 
| The Experienced Cook-Maid and Cook , or DiMar 
reftions for the neweſt and moſt Excellent waylyll : 
” of dreſſing Fleſh, Fiſh and Fowl of all ſorts, andf te 
#n. drvers manners; As alſo making Pyes,[ap« 
Tarts, Cuſtards : Likewiſe what relates to thihat 
under Cook- Maid and Scullery-Maid ; withWigh 
other variety.  \Fndi 


Alnce the Cook-Maids charge and care 
| IJ noleſs than the former, and her labowf T 
more, 1 ſhall give her what encouragementÞoll 
1 can in rendering matters plain and eafie we 
As for her skill, it muſt chiefly conſiſt my t 
 diefling all forts of Meat, as Fleſh, Fiſh andjer : 
 Fowl,-in preparirg of bak'd Meats and Pa-fiega 
| ſtry, and to be expert in making Sawces,oilc 
—and garniſhing proper to the ſeveral varieties 
that muſt. conſequently offer. And therefore 
thele things I ſhall conſider ; she, in the firſt 'T 
* place, conſidering to have all her Kitchinſched 

materials. in good. order. | 


ancl 


| fit, a 
' . A Capon, or Chickens and white Broth, beinglyolk 
frequently the. firſt diſh., dreſs. it after thalall 
74HBeY. 4 C: 
Boil the Capon, e*c. in water and ſalt, thenſſerv 
. take three pints of the ſtrongeſt Broth, adding]Ora! 
to: it a. quart of White-wine, and a quarter ofſand 


A 


* 8. +. © Ke 


T The P-xperienced C ook-Meid, RC. 102 v 


pound of Dates : ſtew it in a Pipkin, and. 
44d halfa pound of white Sugar, and a ſmall 

uantity of large Mace ; the Marrow of three 

AMarrow-bones, and of white Endive a hand- ' 
y pt. ſtew ?em leaſurely, and ſtrain the yolk 
ften Eggs with part of the Broth before the 
s, F:pons or Chickens are dished up, obſerving 
leſhat the Eggs curdle not : the Fowls being' 
thBished up, garnish the dish with Dates, Mace, Þ# 
dive, and Preferved Barberries. 


i Red or-Fallow Deer, bow to Roaſt. 


rf Take a Side, or half the Hanch, and par- 

th il it ; ſo doing , ſtuff it with all manner of- 
ect Herbs, mingled with minced Beef-ſuet ; 

a xy the Caul over, and roaſt it in that man- 

der : when it is enough, ſerve it up with Vi- 

[- ar, Bread, Claret-wine ,Ginger and Cloves 

, viled up with a few ſprigs: of Roſemary. 

s 

e Neats-Tongues roaſted. 

| . Take a large Tongue, boiled tender, blan- 

FIched and cold ; make a hole at the large end, * 

qd take out a great part of the Meat : mince' 

ſit, and put it .in again with ſweet Herbs, hard- 

dyolks of Eggs, 'Pippins, Ginger, Beef-ſuet, 

all minced {mall , and ſtop up the hole with 

1 Caul of Veal : Lard it, and being roaſted, 

jſerve it up: with-Butter, Gravy ,and Juyce of 

qlOranges ; garnishing the dish with Barberries | 


| and {ices of Lemon.. 
| 


| Neats- 4 
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Neats-Tomgne and Udder, how to boil. 


| © Let both of theſe be fair and young, indiſk 
| ney ſeaſoned : boil them in Water, a lit : n 
. ſeafoned with Salt and Pepper; and whe 

- you find they are ſufficiently done, bland Udi, 
' the Tongue, lice it in half, lay it on eadf*?* 
| ſide the: Udder : ſerve *em up with carveſſ”" 
| <ipits, run over with Butter and Vinegar ct, 
* garniſh your diſh with Parſley, Barberrics 
| and Marigold-leaves. 


, 
C. [ 


WW 
How to boil Land or Sea-Fowl. 7 
"Take the larger ſort, half roaſt 'em, put: h 


them after-that into a 'Pipkin with Clarety, 
| wine, the Gravy, and as much ſtrong Broth 
-as will cover them; add Pepper, Clovesf” 
Mace, Ginger, a flice or two of Onion, andf: 
a little Salt : all being well ſtewed togethesÞ© | 
» ſerve them up with Sipits and green Garniſh Þ® 
as Violet or Marigokt- leaves, &c. 
"The ſmaller ſort of Wild- fowl, as Black- : 
* birds, Plovers, Quails, Rails, "Thruſhes, 
* Snites, Larks ; cut off the heads and legs; [ 
| truſs arid boil them ; ſcum your boyler, and G « 
* add White-wine, Currans, Dates, Marrow, ank 
| pepper and Salt : being all well boyled: or (8 
- ſtewed, diſh them-on carved Sipits'; ſawce _ 
| them with Roſe-water, Sugar'and beaten Al- 
| Monds ; ; garniſh the diſh with Almonds bear 
| ten ſmall, | Roſe-water and _— p- | 
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1 BY To roaſt a Hare. _ + 
.of Obſerve when ſhe'is caſed, not to. cut off, 


ae hinder Legs nor Ears, but thruſt one-Leg ? 
Frough the Ham: of the other ; and making } 
-a{lit, do the like by the Ears; and ſo roaſt her 
you do a.Rabit. The proper ſawoe' is } 
Flarjorum , Thyme, Winter-ſavory, Beef: J 
pct, bard yolks of Eggs, ſweet Butter, Su- * 
$i, Nutmeg, Water and' Vinegar ; minced 
4M boil up to a ſawce, ſerving your Hare 
© whole. : 


\ | To roaſt a Shoulder.cf Mutton the beſt way. | 

+4 Take Oyſters parboiled , mince Winters 
Eory ;. the yolks of hard Eggs:, grated: - 
grad : mingle them together, all hut the * 
JPyſter, being ſmall ; and-then making holes 
»Þ convenient places, ſtuit them in as you ſee | 
'Donvenient, about five ar ſix andtwenty Oy- 
y 3, feral > Sn y y Ve 
*Fters being: ſufficient, and the other Oyſters,;- * 
. fpith the like Ingredients, put into half a pint: * 
(of Claret ; add ypree or four ſlices of Onion, * 
ad a couple of Anchoveys; to them: put the» _ 
j[oravy,, with-the yolks of two beaten Eggs, 
+ Jand a ſufficient quantity of Nutmeg and ſweet; - 
» [Matter : garniſh your diſh-with Lemon-peet 
and Barberries. 


To boil Pigeons with Rice. 


| Obſerye to ſtuff their Bellics with fivect 
DL Herbs, + 
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* Herbs, then put them into your boiler wit 
 Mutton-broth ; boil a ſmall quantity of Ric: 
* in Cream, with a blade or two of MaceFit 
Which being ſeaſoned with Sugar, lay themſeak 
. in the diſh with their Breaſts upward , an{Mi 
lay it thick upon them ; ſqueeſe in the Juyat : 
| of two Lemons ; garniſh the diſh with Mad 
* rigold-flowers, and ſerve it up. i 145 
To roaſt an Udder. 4 
 - Firſt Jet the Udder be boiled, and ſtudf® 
full of Cloves : ſpit it when cold, and baſteiÞtl 
| with ſweet Butter; being ſufficiently brown 
| ed; draw it back: make ſawce of grate 
{ Bread, Butter, Vinegar and Cinamon ; lay T 
- it in the diſh with Sugar as a garniſhment]*a 
and ſerve it up. Ci | 
Fra 
; To STew Aa Carp. _ -,. me 
{s - Take the largeſt welltrimmed Carp, gitiÞes, 
| -it, waſh it and lay it in a Pewter-diſh ; tak; | 
{ half a pint of White-wine, with a-piece/dF'<5 
| "Butter, Mace, Parſley, Thyme and W inter n 
| favory minced ſmall ; put them into- the” 
fiſhes belly, and let it ſtew a quarter of aÞ®f 
hour : mince then the hard yolks of twfs, 
Eggs; lay it with the Herbs about it, anſÞ 
ſprinkling on Sugar, ſerve it up. PA 
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gil : ; 
ied) To bake Steaks in the French faſhion. 
cegVith Pepper, Nutmeg and Salt, ſeaſon your 
enfeaks Iight'y ; take the lean part of a Leg 
wIMutton, mince it ſmall, with ſome Beet- 
ot and {weet Herbs, as Thyme, Pencroyal 
{$0 Marjorum ; take grated Bread, yolks of 
\Þ2s, Raiſins of the Sun, of each a like quan- 
5; work them into rolls, and put them 
Jthe Steaks in a deep round Pye : ſprinkle 
$&n with Verjuyce, and cloſe them up, li- 
ejforing it with the Juyce of two or three 
VnAlNges. | 


a To boil a Fore-Loin of Pork the beſt way. 
at.4*aſon it indifferently, and boil it well, 
$1 have in readineſs Sorrel ſtripped a con- 
krable quantity : beat it, and put to it 
$«c crumbs of Bread and hard yolks of 
ps, with Muſtard and Salt, and fo ſerve it 
; the diſh being garniſhed with green _ 
res. 


1 \ 
T2 
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i dreſs a Leg of Mutton to the beſt advantage. 
nj falt and water boil it for the ſpace of an 
ofir, then cut it into thin ſlices, ſet it in a 
ps over-the fire, adding a litcle Salt, grated 
Ptmeg, Shalot, Thyme and Winter-ſavo- , 
; Placing another diſh upon it, and ſftew- 
.Þ't; adding a piece of Butter, ſerve it up, 
vÞ diſh garniſhed with Pickled Oyſters and 
ph fITIG SG. | To 
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To boil a Bricket, Surloin, Chine, Rump, Fla LP 
Fillet or Buttock of Beef, tothe beſt adwvanta 


After a week or ten days powdering, it. 
left to your diſcretion, whether or not , 
will ftuff them : which if you do, it muit 
done with ſuch ſweet Herbs as are futabl 
mingling minced Suet and Nutmeg with P 
and thruſt them in at convenient plac as 
and being well boiled,ferve them in on Bm 
with roots boiled in Milk. T. 

 o/ 
To Stew a Leg of Lamb the beſt way, © 


Take the Meat, ſlice it and put it into 'q - 
Stewing-pan ; ſeaſon it well with Salt: 


Nutmeg ;. add Butter, Raiſins in the N Tl 
Eurrans: and Gooſeberries : K' =} 
frewed; take the yolks of four Eggs, a« 

ter of a'pint:'of Wine-vinegar , two ol 

. of Sugar: beat them well together oVi 

- © gentle fire; place it in the ſawce ; ſtrew! - 
gar over it, and ſerve it up. 


. To buil a Leg of Veal and Bacon the beſt w1 br 
Take and Lard the former with Bacon} £ 
a ſmall quantity of Lemon-peel ; take aq - 
venient piece of Bacon and boil with | rt;9, 
when your Bacon is boiled, cut it in pt Ae 

_ and ſeafon, it with dried Sage and' Pt 
{ſmall beaten : lay the Bacon about the! ( 


and ſerve_it with Sawcers of roms: = ct 


|: | _ with My yh parberrie 


0d Parſley. 


| 4 Rump of Beef to Stew the beſt way. 


ret your Beef'be ſeaſoned with Salt, Pep- 
rand Nutmeg; lay the fat fide downward 


v a Earthen-pan, then put in an equal po: 
h oof Waterand Elder-vinegar, to the quan- 


y of three quarts; add two Onions, and } 
Fa bandfull of the tops of Roſemary ; and . } 


: ivg it three hours;over a foft fire, take it 
Þ and diſh it with Sipits ; gariuſhing with 


non-peel, and ſawcing, with the Gravy, 


| Hat being ſcummed of. 


To bake a Hare the beſs way. 


Mrake:a large Hare minced, and well fa. 


M6: with -beat&n Mace, Salt and Pepper; 
$08 a proportion of the; headband fhout-- 


, and lay in a layer of:Fleſh, and Lard, 
W. Butter above and beneath , and ſerve it 
with Gallentine fawce, in SAwcers. 


Lo roaſt a: Rabit-with Oyſters, the eff: Wag. 


Ilake:a large fat Rabit, waſt.it: and dry 


| on half a pint of Oylters after the fame 


: put them into. the'Belly of the Ra- 


E Ioich a couple of ſhread Onions, large 


whole Pepper, and'ſprigs:of act 
* I and when the Rabit is roaſted; 


jc & them with Butter,and theyolks of hard 


FP S885, 
lit } 
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Feggs, and difh the Rabit up; garaiſhing'tlf. 
diſh with red Beet-roots and Orange-pecl.ſ. 


To Carbanado Hens or Pullets, the beſt way. 


-. Take half a dozen hard yolks of Egg * 
half a pint of White-wine, and the Grayſy, 
* mince the Eggs, and boil them up with OF, 
on, or ſome Shalots ; add grated Nutmeg 

with a Ladle or two full of drawn PEutta- 
diſh your Fowl; pour the ſawce on. then » 
garniſhing your diſh with Lemon-peel'aþ ; 
Violet-leaves. 


To ſet off a diſh of Marrow, &c. Þ® 
Take a pound of fine Paſte, rowl it Wie 
thin, and the Marrow taken whole outÞ 
four bones ; cleave it in quarters ; ſeaſd 
with Pepper, Salt and Dates; all minced; I 
ing one piece in your Paſte, framing 1t p4 7 
codwiſe ; and ſo uſe the reſt : then fry tic 
in Butter and Sugar, and ſerve them up, (1a: 
niſhed with Borage-flowers. Win 


Toftew a Pheaſant, the beſt faſhion or 24), i 
Take a large Pheaſant , roaſt him til: 
nough, - then boil it gently in Mutton-broff 75 

adding whole Pepper, Mace, the ſlice oft 

of an Onion, Pruins, Currans and Vinegon 
fufficyent to make it ſharp ; then coleuthy \ 
Broth with bruiſed Pruins, and ſerve upſpary 
Pheaſant in it. Hind 


To C arbankds Mutton, the beſt Way. 


Broil a breaſt or ſhoulder of Mutton, ſcot- 4 


y ; af ns it with your knife; ſtrow on them 
ed Thyme, grated Nutmeg, and a little 
" with Claret-wine, Capers, Gravy and a 
4 read Shalot, garniſhing with a Lemon-pee]- 


19% bs To roaſt p Pig. 


nc Take a fat one, cleanſe his belly, put in- 
WS, it minced Sage, Currans, Mace, and gra- 
#*d Nutmeg : roaſt him: indifferently by a 
Faking fire, then make up a brisk fire to 
Fackle him, and ſerve-him up with Currans, 
Vread, Sage, Butter and Nutmeg, made into 
thin ſawce, with Roſe-water. | 


' ſe To ſkew Veniſon, the beſt way. __ 
"4 Take'fat Veniſon, either raw or potted, 
e it and put it into your'ſtewing-pan, with 


laret-wine, Roſemary-tops, Cloves; Sugar, 
Winegar and: grated Bread : being well ſtew- 


l, add grated Nutmeg, and ſerve it up, gar” 


| af hed with Luke-Ohves, 
I: make a Fricacy of Chickens the beſt ay.. 


'J Take four or five Chickens about two _ 


q Jponths old, ſcald and flea them 3 put them 
Water and White-wine ; 8 then. take a 
p 1 at Onion, ten-or twelve blades of Mace, 
and the quantitity of a Nutmeg grated : tye 


then © 4 


them up in a cloth, with a Des of cif 
Herbs and Salt; put them into an Earth F 
pan, and Jet them ſimper a while ; then ti 


| three or four Anchoveys, five or fix Eg 

' Half a pound of the beſt Butter diflolvedl 4 

- a pint of Mutton-broth ; - ſhread the Spig 

” ſmall; with a quarter of a pound of Capaj 

* mix them with the other ſawce, and 0h; | 
the Chickens upon it, ſerve them up withY ; 
pits, garmiſhed with fliced Lemon. Thusy 
may dreſs and diſh up Partridges or PigedÞ: ; 
with only rhe abatement of the Eggs. - | 


To Stew: Fillet of. Beef, the neweſt way.. 
Take the tendereſt, and remove the (' 4 
* and Sinews; ſteep it in White-wine, ſcattt f 
ing on it a ſmall quantity of Pepper and Salff; 
then covering it with-Wine,” add more Pay 
per ; and keeping it cloſe down with}. 
waight ; fuffer it to: ſteep two nights 4 7 
a day : when taking it ont, put it into 
_ Earthen-pot with Beef-broth, cover it ol, 
gentle fire; . adding a few Cloves and Mat: 
and ſtanding overthe fire till it is tender, 
will be of an adunirable taſte: ſerve it. 'F 
 withithe Broth... Y 


The neweſt way to boil @ Wild-Duck. 


© The -Duck being half roaſted, "take her 
- the Spit; put her mto a Pan with a pint 
- Claret, and as —_ Mutton-broth; 
| Onial 3 
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% cut, "and a bundle of ſiwcet Herbs ; 
"Fe or four ſlices of Bacon, and ſome whole 
Þpcr : cover the Pan with another ; and 
Fen it is ſtewed or boiled fufficiently , 
pc it up with the Broth. 


To bake a Pig the beſt way. 


j Fake a Pig,and arc him well as for roaft- 
; mould him up in a cofhn of Clay, but- 
Fd a little within : put him into an Oren 


ey it hours, ſo that-the Clay being dried, the 


will be very criſp ; then ſerve him up 
tk ſawce as for roaſting. 


bi a Puller, Capon or Chicken, the bet way, 


{s them, and put them into. Mutton- 
| h with Mace, Spinage and Endive; Ma- 
W bp Bugloſs, Borage, Sorrel and 
They : and when they are enough,garniſh 
bs with Borage and Marigold-flowers, | 
of [ſerve them up in Sipits. 


þ boil a Capon or Chicken with Sugar- hf 


Take the Peaſe when young, and dry 
I [| m in the cods,. taking them from thence 
«the quantity of two or three handfiills ; 
\Tthem into an Eatthen-veſlel, with about 
Wa pound. of freſh Butter, and near half a 
t of fair Water; add whole Pepper, Mace 
q MW Olive. or, of each a ſmall quantity :.and 
f 1 en and Chicken being well Nees 
7 | rain 


train the Peaſe and other pi ah, 
ſerve them up as ſawce with the yolks oft} 
or three Eggs, and halfa quartern of Sacll d.. 


To baſh a Cayon or Pullet, the beff way, | 


Take either of them cold, after har: 
” _ been roaſted; take out the brains, and mj 7 

| them ſmall with the flesh of the wings; tl & 
take off the legs and rump 'intire, then 
ſtrong Broth and Gravy, fliced Nutr W: : 
Onion and Salt, and ſtew the divided pj all. 
. ina large Pipkin ; ; and when they are 
ſtewed, add ſome Oyſters, Juyce of Oraiffy)' 
and a yolk of an Egg, and ſerve them upi i 
 Sipits ; garniched with Oranges ſliced; 4 
owers. And thus any Fow!l of this orlf 


like kind may. be hashed, 


To boil a Pullet or Capon with A Yparagrl iz 2 


Boil the Fowl in fair water ; put brui 
Mace, chopped Parſley and ſweet Butteri % 
its belly, tying up the vent : being boliffp 
take out the Parſley and Mace , garniglt 

the dish with it 5 in which have Afparagh 


ready boiled, phce it in good order. 


To fry a Rabit with ſaveet Sanvce. 
Cut itin pieces orderly, and wash it 
then dry it in a coth, and fry it with ſul 
Butter : being half fryed, flice ſome of if Tor | 


ry {mall ; put it into a quarter of a pil te; ( 
Cre b 
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| Fream, the yolks of two Eggs, ſome rec 
4 | ec Nutmeg and Salt : when the Rabit is7 
J "Fhoroughly tryed, pour them upon it, and! 
Jeep *em ſtirring, adding Verjuyce, freſh + 
«Putter and Sugar a like quantity, and ſerve - 
them up with Siptts; garniſhing the diſh with 

ny green rs, | 


- To Stew a Mallard. 


" Firſt let it be half roaſted, then cut it into 

FAlmall pieces, putting it into a difh, with Gra-w 

Jy, freſh Butter, and a handfull 'of minced * 

y Parſley, with two or three Onions. and a 
Ferd 'Lettice : let them ſtand an hour, then 
4 ad Pepper, Salt and Lemon-juyce, andſerve | 

(2 with Sipits, and a garniſh of Lemon-peel. * 


;* To fry a Neats-Tongue the beſt way. 


"The Tongue being boiled and blanched, * 
" Ftut it, ſeaſon it with Cinamon, grated Nut: 
| 1 | meg and Sugar 3 then add yolks of Eggs and © 
Lemons cut in "(mall pieces, frying them in_ 
b _ with ſweet Butter ; then heat it , 
Jt, pour on your Tongue the fawce and ſu- 
720 and ſerve it up. | 


I 


[7 o boil a Haunch of V, "eniſap i in.the beſ# manner. 

_ Stuff it with ſweet Herbs, Parſley and Beet | 

t minced ſmall, as likewiſe with the yolk 
ir hard wh the ſtuffing materials bein 
Acaoned with Salt, Nutmeg, ang Ginger, _ 
F If 
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" the Veniſon being powdered, boil it in ſtro! 'y 
' Broth,. and in another pot two or three Caf” 
| Jeflowers, adding to-them a quart of ne þ 
| Milk ; and they being taken up, boil in thi" 
: Tame liquor a handfull or two of Sorrel of 
Spinage ; then part of the Broth being take? 
' away, put in Vinegar, ſweet Butter, grateF'© 
* Bread and Nutmeg ; then lay the Spinagg, 
- upon ſipits round the diſh, laying the Ven 
"Jon in the middle, and Colliflowers in order.) 
L-garniſhing the dish with Parſley, Spinag 
and Marigold-flowers. : 4 


To roaſt a Gooſe in the neweſt faſhion. 
- Draw your Gooſe, and .put her on a Spill. 
| laying her to a gentle fire, which you mul, 
| ancrea(le by degrees: then take nine or ten (a7 
. Apples, -or Pippins far want of them ; ba 
= them ina pint of White-wine, ſweeten that 
 -with Sugar, and:then add a ſmall quantity 
-- Muſtard when they are come.to a pulp, ar 
a fpoonfull of Roſe-water : ſtr them well .anf 
| Put it in Sawcers apart ; (though for greg 
Geeſe the fawce is generally. the Juyce $:** 
* Sorrel, ſcalded Gooſeberries, Butter af? 
Sugar, | % oy 


T: 


4 


- To boil a Pike the beſt way. / pit, 
- Waſh and gut it, bring the head and (i; bd 
together in a circle, ſcotching the back 
enake 1t pliable ; boil it in Water, Saltaq 
8 | Vind- 


2 
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Tinegar, putting it in when the water boils, 

” bcing enough, take it out, and ſerve it up 
nth Ginger, grated Bread, Butter, White- | 

Mae, Oyſters, Dates, and the Juyce of Le-? 


Fons ; [garniſhed with green Leaves or © 
« lowers. 


To Stents a Pike the be Way. 


: Waſh out the blood, flat it, and lay it- ina of 
| Þ cover it with White-wine ; add, when 3 
Þ boils , whole” Cinamon, Mace, Salt and 
ſeet Butter, and dith it up on pits | 


To boils Salman the beſt way. 


© Cover it with Water, ad Roſemary and 
X | tyme-tops, Winter-favory and Salt : then | 
$«d more a pint of Vinegar, and ſerve it up 

Fith Butter, the Juyce-of Lemons and An- 
4 oVeys made into ſawce. _ | 


To roaſt an Fel the beſt way. ©»? 
| Take one pretty large Eel, take out the 
| itrails after it is skinned, then fill the belly: 
af! ſweet Herbs and Butter, beaten togethet > 
a Mortar ; after that draw the skin over A-, 
"Jin, and faſten the Eel with ſtrings to the 
| (i it, and moderately roaſt it ; then with-the 
erbs, Anchovey-ſawce and Butter, ,togethcy, 
[| ith the Gravy, ſerve it up. "oY 


- 
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To ny a Lobſter the beſt way. 
Take a large one, whilſt alive, bind up 
-- claws, and faſten it to the Spit before a g 
| tle fire ; : baiſting it firſt with Water and $4 


then with Butter and Claret-wine; and whe 


its enough, break the ſhell,take out the Mex 
- and ſerve it up with Anchovey-ſawce a 
t ſtewed Oyſters. 


Ind To roaſt a Pound of Butter. 


| Lay your Butter in water till it be ve ; 
| tiff, then fix it upon a ſmall Spit ; lay! d 


| down before a getitle fire; and as ſoon ai 


; begins to drop, dredg Bread on it, and ſo cu 
- tinue to do, adding a little beaten Cinamy 
Tl Sugar till the Bread has ſoaked up all ti 


tter.: which done,make the out-ſide broy 
S and ſerve it up in the nature of a Quakn 
** pudding, with Verjuyce, Butter, Roſe- wa 
and Ma ::- 5 


To make Sauſeages the beſt way. 


Take a Leg of Pork, divide the -fat fro 


the lean, and chop the latter ſmall, with Mq 
*Jorum, Peny: -royal, Thyme and Wi inter {a\ 
Ty, adding Salt, Pepper, and a little Giny q 

ogether, with half the quantity. of Meal 
35 ſuet ; and being very, ſmall, fall/it 
Shecps-guts with\a Whaleb ne-feſcue, © 
LT them ia a Sncy for your uſe. 


*. , 
La el " 
” Fe "2 - 


he i 
"Ta 
b 


P Yor 


k a8 I bs "x « 4 "OE mo I Go . i bra 
e Experienced Cook-Maia,Sc. I 17 


7; dreſs a diſh of Anchoveys the beſt way, 
Fake the beſt Leghorn Fiſh, about a met 
tld, not being ruſty, waſh them, and ſmygot hy 4 
all av white and ſeales; divide them equally” s 
Four quarters at length, lay one laying was: 

ng In and out, 'and betweet them another” 
it, in the figure of a Star, making of the 
mes the figure of a Crown, and placing ir 
the center of the diſh : garniſh It with Ln- 
vs, Olives, Sampher, Pickled Parberries,,; 
ſickle Broom buds, 'Muſhroons, Capzrs,. 

Id ſlices of Pickle. Cucumbers, in what form 

Ju _.pleaſe; adding a ſufficient quantity v.1 


W11.and Vinegar. 


"How to dreſs a diþ of Cavreer the beſt way.. 

# Take that which is not ruſty nor over- ' 
fied, ſteep it in the beſt Florence-Oyl' for. © 

Fe ſpace of an hour; then take it out, and. 
Perk it with alittle Vi inegar and Pepper 1 into. 
form or figure as beſt fancies you, and then * 
by it with Olives and Barberrics, fer- 4 


fs it up with Oyl. 


The beſt way to dreſs iſ of Pickle- Herring: 
J alTake new Herrings, or the beſt you: car 
© take off the skins, and take out the bones; 
& the Herrings,and mince them very mmallÞ | 
2 ſhread Pickle-Cucumbers; Stalots or 


Pi ons, Lemon- peel, Codlings, Pippins or: 
P23 : an nf F 


- 


i) 


_ 
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Pome-waters : mix the whole matter wit 
_. Barberrtes- and Broom-buds:: 
Diſh the diſh wich Olives, French-beans a 
_ Muſhroons : make it into a figure, add o l » 
" Vigeg2r and Pepper, and ſerve it up': or, it ts 
you pleaſe, you may garniſh ic with Pickla 
 Oyiters. 


To ſet out a diſh of Pickles, 


Place in the midſt your Cucumber, thi 

. Ra large Olives, then French-Beanell 

| length, and ſmall ' Olives between them 
then Muſhroons and Ca pers,and on the edga 

* of the diſh Pickled Grapes, Pickled Gilli-flos 4 

ers and Broom-buds, and ſo ſerve them up., 


nl 
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How to Pet Fowl in order totheir keeping by: Sula "y 
© or Land, &C. 


fre 
- ©. Roaſt Ducks, Mallards, 'Teals, Widgeon : 
| Pigeons or Chickens : drain them from the 

 Gravy,and put into the bellies:of them a littleces 

* Pepper and.Salt , with a little bruiſed Mace 
” and ſome Cloves; then. take the fat that cam | 
© from them, prels them a little flattiſh, ; 
mixing the fat with ſweet Herbs ; when yo fu 
' have laid your Fowl in order in a glaz&alNy 
\ Earthen-pot, pour the melted Butter, -& La 

' Hot on them Nil |. they are covered:;: on. thy 
. firew ſome Pepper and lices of Nutmeg 
then coyer-it with Bay-leaves, and cloſe it il 
«th Leather : and being faſt tied oE, ih 
a litt 


A £ 
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tl OR on the Leather tokeep it moiſf® 
gal nd the Fowl will keep a twelvemonth. | 


» j ref Kid with the colour and taſte of Veniſon; 


r, if Take a Haunch well fleſhed, and indiffe- 
"ont fat, pluck away the skin and ſuperfluous:/ 
Tat; open it from the bone, and thruſt in fome® 
Feer-alt then lay it two hours i in water that” 

s- been newly heated; after that dry ity 

| d put it. on your Spit, or bake it ina Paſty,. ? 
P d it will have the colour and flavour of Ve= 3 
IB, ni ſon. : 


6 An Excellent way of Haſhing any ſort of Meat. 
Take your Meat, lice it thin, ſprinklet: ? 
Poith a little Salt, Pepper, and ſhreaded fivect# 
Ferbs , put it into your Pan with-'piece off; 
Tit Butcer and the Juyce of a Lemon ; ' add: : 
tfew bruiſed Cloves, Oyſters, and an Anchos- 

ie fey : garniſh your diſh” with Parſley and lis: 
os of Lemon, and ſerve'it up; L 


1 | _ How to roaſt a Salmon'the beft Way. 
" Take a Jole or Rand}, and divide it.into* 
l our pieces ; ſeaſon. it with Salt and grated: 
ANutmeg : ſtick on it a few.Cloves, and faiten 
#it'on a'fimall Spit, putting between it a-few. 
«(ooh -leaves ; ſtick in-the out-ſide little-ſprigs - 
Roſemary; baſte it with Butter; ſave'thie 

P dripping ; ſawce it with-Butter;: Verjuyce, 4 
\\ "Juyce of Qravges ; 5 garniſhing it with! 
ſlices. FE 4 T9 2: 
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To fry Salmon the beſt way. . 
| Takea Chine, Jole orRand, fry it in the 
Pbeſt Butter ; and finding it criſps, let your 
fſawce be made of Claret-wine, fweet But- 
'ter, grated Nutmeg, Orange-juyce, and the 
liquor of Pickled-Oyſters : heat them toge- 
ther, and pour them on the Fiſh : 


 BUEtET. 


How to recover tainted Veniſcn, and mak 
Mutton, Beef or Lamb, paſs for Veniſon. 


| As for the firſt, wrapit upin a clean clot 
-a little dampiſh, dig a hole 1n the Earth, put 
"it in, and let it lye twenty-four hours, and 
the ſcent will be gone, the Earth drawing it 
away. 

As for the latter, Take your Mutton, eb, 

"and dip it in Pig's blood, or any wholeſome 
"warm blood ; 
and Vinegar, ard let it ſtand all night ; then 
put toit fome Turnſole, and bake it, and it 
* Will look and cat like Veniſon. 


To reaſt a Carp the beſt way. 
- Draw and waſh: him alive, taking out 


ways, grated Bread and Natmeg, Curransy 
Cream, Almond-paſte and Salt, make a Pudy 
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| ing, and'put it intoits belly, infomuch that [pit 


and fora|: 
| garniſh, lay Parſley and Sage-leaves fryedin | 


then parboil it in ſmall Beer] 


his Intrails, and with Lemon-juyce, Caros |n 


it. 3 E | | 
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| The Experienced Cook-Maid,&c: 120 
i may fill it full, the Pudding being outh 


IPipkin, adding Onion, Mace, Pepper, Nut-: 
meg, and a pint of Wine, with as much V i--7 U 


[addlikewiſe a Poon of ſweet Butter, and a: 
[{poonfull of Salt ; then diſh. them up with Gin. 
ſpits, having ſtewed' them, and garniſh with:. 


4 <4 0s blu * 
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through the Gills;and faſten them : and wheny 
ſitis roaſted, make fawce with what drops? 
from it ; adding the Juyce of Oranges, Ci-- 
namon, Sugar and Butter, and: diſh-it up. | 


To Stew a Carp the French way: 


Take him alive, and'bleed him; then take® 
out all his Intrails, and ſcrape the Scales from? 
off the back ; then take a- quart of Claret, ? 
Mace Ginger, Cloves, Nutmegs, ſweet Herbs,.. 
a large Onion and Salt : let them boil in the 
Stew- Pan, then put in the Carp; with half a 
pound of ſweet Butter; it being enough, lay. 
tina diſh;and make a fawce of grated Bread, , ? 
Lemon-juyee, beaten Butter, and what re- | 
mins of the liquid part in the Stew- -pan,. 
andigarniſh it with green Spinage and. {tew-- 
ed Oyſters, J 


To Stew Oyſters after the beſt manner: 


Take the largeſt, parboil them in the wa-- | 
ter that comes from them , and afterward- 7 
waſh them in warm water; put them into a. 


negar,, if you have two quarts-of. Oyſters.z. 


vorrios and Lemon- peel. 


$2 —- The Experienced C ROI. 
To Stew Flounders. 0 | 
Þ Take the largeſt, draw and-waſh them, 
giving them a ſcotch or two on the belly: ; 
put to them, being in-your ſtewing-pan, ſmall}: £ 
Oyſters, Pepper, Ginger, an Onion, ſweet he 
Herbs, Salt, ſuffering: them:to ſtew as ſoon Jhal 
as may be, "then diſh: them up with ſipits;[He 
And for ſawce, take beaten yolks of Egggs,ſflic 
+Lemon-juyce, Butter, and a little Gingerz wit 
\garniſhing with Lemon- peel. 


 *Yþn 
To roaft an Fel the Dutch Way. 2n( 
* Strip her, put into her Belly grated Bread ſte: 
| fyvect Herbs and Butter; then draw the skin{* 
- over her again, and faſten her to the Spit; ces 
| baiſting her with ſalt and water : being &- kf 
nough, take off the skin by ripping it up, and] 
” ferve her up with the Herbs made into a|: 
| fawce, with Butter and Juyce of Lemons, and 
A little Claret-wine. Jan 


þ. To Stew Breams. pu 
*.. Draw, dry: them, and let them be well] tc 
_ falted; Jay them on a Grid-iron over a. Chat] 0n 
; cole fire ; ſuffer them to be brown on- both| it 
| tides; then put half a pint of Claret into] fir 
| Pewter-diſh, ſet it over the fire to boit,. add] ©! 
_ three Anchoveys, two ſliced Onions, a pint 
. - of Oyſters, and a Ittle Thyme: when it has an 
; "oiled, put to-it a. little melted Butter and] on 
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[* he Experienced Cook Bhd Sec: 1 123 27 
futmeg ; then diſh up the Fiſh; and pour t _ 
& on it, with yolks of hard Fegs minced. 


! 
p To boil a-Mullet the beſt WAY. 


Fl Save the Liver and Roe, and 7eald him: of 
« Jhhen put the' water on boiling- hot., adding 
on Jlalf a pint' of Claret, and a bunch of feet. 
$;]Herbs, Salt, Vinegar, 'and two Onions, with :; 
s, [iced Lemon: take a Nutmeg, quarter it, . 
r; with tMace and: Butter, drawn with Claret; 

diſſolving in it two or three Anchoveys: ſea-- 

on the fawce with ſalt ; diſh up. your Fiſh ;, 

md ſerve it up with a garniſh of ſtewed Oy- 
Gfters and'Bay leaves. | 
nf At oneand the ſame charge, as to the Saws: 
tz ces, you-may. dreſsa dozen of Sutier.a of. f-thie: : 
kſt menrioned: Fiſh. 32 


How to dreſs.a Codsrhead the beſt W 


'The Head being cut fair, boil it A 
and falt, adding a-pint- of Vinegar," hat the] 
Head may be a- little more than covered', 3 
putting into-the mouth of it a quart of Oy-. 
ſters, a-bundle of ſweet Herbs -and'an Ont>-" 
on, binding the Jaws with.a thread-:- wheny! 
iis well boiled , ſet it a:drying over a cha-* 
fing-diſh ; then take Oyſter-liquor, a ſliced! 
Onion, and two-or-three Anchoveys; . ad-* 
ding a quarter: of a pint of: White-wine", 
gj-and a pound. of ſweet Butter :: pour: them? 
a on "the Head, and. ſtick. the Oyiters. where. 


= 'þ 
*F' If 


—— - 


© 55 MIS 


=Y = =D —_ = 


£24 The Experienced Cook-Majd,%c.._| T. 
they will enter: ſcatter over it grated Breadfhd t 
and Nutmeg ; garniſh the\diſh with ſlicedfiew 
Lemon, or any green thing. | Four 
+ And thus have I given you Inſtruction asHour 
to. the Dreſſing, &c. Fleſh, Fiſh, and Fowl:Þ ;. 
And now proceed to the remaining neceſla-ſhin, 
Ty part of Cookery, which is Paſtry. &6, 
'- MOTC 
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The: Cook-Maids Direions in making Pyes, and fieti 
"managing Paſtry to the beſt and Mediſh mans aq 
| er and advantage. - Fhis 


* A S Paſtry is the moſt curious part of 
[L£ A. Cookery, fo it is to be conſidered even 
beyond. what 1 have mentioned in other mat- 
trs,ag chiefly in theſe Obſervations. E 
38» Y ſerve your Flower be fine,. and free 
from Bran, or any. defect ; and having laid Þ 
it 'on a {ſmooth 'Table, or in a. Kneading= 
Trough, - 
 2;. Heat your Liquor, ſuffering. it to ſims Py: 
»per, ſcumming off what ariſes ; and-if it be for 
arts, Cultards, or the like, let it be fair was 
| ter, with a ſmall ingredient ofRoſe-water and, 
- Malaga:wine, ſo that it taſte of either: But- 
©fbr larger Pyes, made with Meat or the like, 
© adi: Butter a pound to two quarts of liquor, | 


ot! 
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did to either of them, in moulding Eggs or ©: 
dfew-Ale-yeſt, according as you would have : 
Jour Paſte light or ſolid; which Peavy: to 
WFour diſcretion. 
:} 3. As for thoſe that are to be raiſed ver 
- in, work them up cold ; but thoſe of large- 
els, "that will admit a good ſubſtance, for the 
{ore caſe and pliableneſs, let the Paſte be 
"Farm, working them into a form with your * 
nds, Roaler,Nippers, Spur-Iron, Knife and | 
Phe : Mark the Garnishing, or flourish on _ 
Tic lid or ſides, I leave likewiſe to your dif- * 
l tion: But that you may the better under- | 
Ks nd. the form of the moſt curious thing'of » 
This nature, I have cauſed them to be incer-- , 
& in the following Pages, and ſo proceed 
F the filling them, ec. 


7 


1 | ET DER an Oyfter-Pye. 


> | Let: the Oyſters be parboiled in their owrr + 
L quor.; wash and dry them ; ſeaſon them: 
= with Nutmeg, Pepper, Salt, 'and the hard: - 
-olks of Eggs; and the Pye being made © 
*Þ al; put. into it boo gr. and ſliced Dates, 
> find on them lay the Oyſters; add: large +] 
« |Mace, Parbetrries, ſliced Lemon and Butter ; 
L [ad when it is baked, put into it White- 
- ne, Toghr” _ Butter. 

|. 
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<5 Diretion for the Paſtry wk. 
2M == F 
Th myke, F1 : Veal.Pre. he beſt way. : | 
Rin your Paſte well, cut a-Leg of Ve 
| in ſlices, ſeaſon it with Salt, Pepper, and Nu” 
+ meg, adding ſome large Mace, laying thy#- 
Meat with Raiſins of the Sun and Curransi pl 
the Pye, and fill it-with Butter ; and why 
| baked, ſexve-it up hot. ' i 


The beft ay to make a CarpsPye. 


Draw, ſcald and waſh a large Carp or t 
ſeaſon hitn or them with Salt,Pepper and Nw 
| meg, then fill the Pye with them, good ſta 
- of Butter, Raiſins of the Sun, ſlices of Orangl | 
| and Juyce of Lemon : cloſe it upand bake, 


The beſt.vay to make a Chicken-Pye. 


Truſs -your Chickens, and flat the nceall GS 
| bones; and having raiſed your Paſte,lay thejLar 
In arder, filling their bodieg-with Butter; layith 
ingabove and beneath Raiſins, Currans, "Pridd | 
| ins, Cinamon, Sugar, Mace and' Salt, with| ſit 
| convenient: -quantity of Butter ; and whenj [4 
© is baked, pour. in Roſe-water, White-wine, 
- beaten Cinamon, Sugar and Verj JuyCe : with 
- the which ſerve it up, &c. | 'IW 


To make a Warden-Pye the beſt way. 
| Firſt bake your Wardens gently in a itt! 
Water and Claret, adding a pound of Sugaly 
_ covering your Pot or Pan with a lid of cough]. 
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4 {when they are cold, lay them into your 4 
Fe-with Cloves, Cinamon, Sugar, and a 
Þtt of the liquor, and bake it gently. 


"68 


Þ make a Pye with Sweet-breads and Lamb- 
al ones. 


; lit your Lamb-ſtones,skin and waſh them, 
"0 ke the Liver of a Lamb, ſhread it ſmall, 
d ſlice an Udder-part of a Leg of Veat; 


1 d Nutmeg made ſmall, as alſo Pepper ; $5 
ad into it three or four Pippins, and the 
e quantity of the peels of candied Lemons 
| b {l Oranges, five or ſ:x Dates cut in the mid- 
p and ſtoned, with Currans, Carraway- 
ds, white Sugar, and half a pint of Roſc- 
ater and Verjuyce 3 add more a couple of 
ops : make it into balls, and with the Juyee 
f Sorrel green it, laying a Sweet-bread and 
5 Lamb-ſtone till it is nearfull ,covering them. _ 
[oth Citron-peel, Dates and ſlices of Lemon 3 
upd being baked enough, pour in Butter, 

Mhite-wine, Sugar, and the beaten yolks of 
F aess ſcraping Sugar on the lid to ſet it off. 

e 


Ee, 

th To bake a Turkey the beſt way. 
] hen your Turkey is parboiled, Lard 
, ſeaſon him with Pepper, Salt, Cloves 
fd Mace : flat the Breaſt, and put him into 
Cofhn or Pye, and fill it with Butter, 

wh en it is baked an cold; and ſo ſerve it > 
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Khich being ſeaſoned with Mace,Cloves Salt 4 
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To make an Artichoak-Pye the beſt way. hn; 
Take-the bottoms of half a dozen Anjo 1 
choaks, boil them tender, ſeaſon them wilſpur 
Ginger, Mace, Salt and Sugar : lay Marrake | 
at the bottom of your Pye, aid them upaſſe 
it; cover them with Marrow, ſliced Date 
Raiſi 28 of the Sun: and being ha'f baked: 
put in a quarter of a pint of Canary, whertiſſhy: 
Orange-pecl has been bgiled,then bake it welitc 


To make a Marrow- Pudding the beſt way, | 4 


Blanch a pound cf Almonds, beat the yt 
ſmall with Roſe-water, take a pound of fl 
Sugar, grate a penny white Loafand a Nil þ ; 
meg; add a: pint of Cream, the Marrowqwi 
two or three bones; and a grain or .twog 7 
. Amber-greaſe:: mingle them. with: a: lit 
Alt; fill the skimyou.intend it ſhall bei F 
and boil it moderately. pd 

to 

The beſt way'to make a Cuſtard, "yon 

©. Take and: boil/ a. quart of Cream wi wp 
' whole Spice;. beat'the yolks of ten Eggs WpP-] 
five Whites, with a httle Cream : put thepat 
into the Cream-when cold, then put it mnipon 
Paſte; ftrew Comfits-0n it, and'bake it. Þ\ 
ibn, 


To make. an Umble-Pye the beſt Wy: 4s, ba h N 
Approves, 


BD pc ſuet, minee it and * it in' 'Y 
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-Joffin,, or, if you pleaſe; ſlices of Larded Ba-* \ 
$0; then take your Umbles, and cut them *' 
niſto ſinall pieces as: big as Hazle-nuts, and- 
four Bacon. about the ſame bigneſs ; then. - 
we grated Nutmeg, Pepper and Salt ; ſtrew +. 
paſtem on- the top, ther-lay a laying of Bacon, 

tend on that another of Butter, and fo cloſe it 

«&: and being baked, liquor it with ſtripped 

aghyme;, Claret and Butter well beaten: to- * 
eagther. | 


rn 4 Yeniſon-Paſty, the befs way to make... 

a} Having well powdered your Haunch oF 
We, and cleared it from ſinews, bones and 
ſn; ſeaſon it with Pepper and Salt, and beat 


" 


Qvith your Roaler, making it proportiona- 


ge for a Paſty ; then make your Paſte with .Þ 
tie. Flower, allowing to'a peck three pound: . } 
0 Butter and twelve Eggs : work it. with: |} 
Id water to a convenient ſtiffneſs, ſuffering 
to be as thick as your thumb ; then take'it - } 
-$pon-your Roaler,: and'open it again upon a 
riqiuple of ſheets, or ſo much as.will ſerve of: 
4$p-paper : and having your White 'minced, : 
qd beaten with water, lay it proportionably” 
nifpon the Paſty- tothe. breadth:and-length.of Þ} 
Fe Veniſon : 'theh in the White lay the Vet! Þ} 


E/ v2 Directions for the-Paſfery-Cook.”\ £ 
/ gainiſhing the Paſty from the ſides to tp! 
top; the device of which is left to your dE 
cretion : then vent it at the top, ſet it intoÞ** 
_ well-heated Oven, and ſuffer it to ſoak asÞ'® 
ought, viz. four or five hours ; ther-drawi 
and pour Butter well melted in at the top; T 


To make an Excellent Minced-Pye. | pe. 


| Take Neats-Tongues, parboil them ti ill 
| they may be peel'd ; then mince them with | 
like quantity of Beef-ſuct, ſtoned Raiſins an” 

\ picked Currans: make them in a manner lik'© 
|. pap, then mingle a little fine Sugar, withg** 
glaſs or two of old Mallaga ; then add flicff® 
of candied Citron-peel, and put the whotg®* 
being well mingled, into a coffin, the form" 
which is left to your diſcretion, and ſtref - 
. on it a few Caraway-comfits, and ſo bakeF/* 


moderately. 


L 


To make an Fel-Pye the beſt WAY. 


Take the beſt ſilver Eels, indifferent largef* 
ſtrip, gut and waſh them : cut them to pip 
ces at about a fingers length ; ſhread a hand 
full of ſweet Herbs, with ſome Parſley anda} 
- . Onion ſeaſon them with Pepper, Salt, beg” 
. ten Cloves, Mace and grated Nutmeg ; whelp® 
© the coffin or cruſt being reared and faſhioneþ# 
to your mind, put them in, and ſtrew ove 
them ſome Currans, and a few ſlices of L- 
” mon over that ; put a laying of Butter, - y 

£ | , CLONE:.* 
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tfoſe your coffin with the lid ; and when the * 
. dye is baked, put in Butter melted with a * 
e Vinegar, ard beaten up with the White . 


top” 
as} an Egg. SOA _ 
The beſt way to make a Gooſeberry-Tart. 


{ Take your Gooſeberries before they are |} 
Fpe, being well picked, ſcald them till they 1 
Fill break in a Spoon; then ſtrain out the” 1 
Julp, and beat it up with halfa dozen Eggs, 

id fr them well together on a chafing-diſh - 
Jicoles; adding Roſe-water, and ſweetning 
thÞ*m with Sugar ; and when it is cold, you 

87 put it into your coffin, and moderately 
ke it, or ſerve it up in Plates without ba- 
| Ng. 


To make a Pippin or. Codling-Tart, - Or of” any } 
13 70% 370151 FELUTS | 


J ſuch like Fruit. 


'Take'your Pippins, gather*d before they | 
te over ripe, pare them, and take'the cofe + | 
roeflear off , ſtrew ſome Sugar and Role-water } 
1 them; and each Pippin being cut in four } 
gvarters; lay them in order between every #1 
]Jab9ing; place thin ſlices of Quince, then add | } 
yerup of Quinces, or of the ſame fruit ; after _] 
hefſtat ſtrow over the Sugar, mixed with a little 4 
ne&inamon ; and cloſing all up in the coffin, bake 
veiem gently, that they may be well:iſoaked.” Þ 
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To make a Paſte of Marrow, '&:c. | OL 


"Take the Marrow of ſix bones, ſhre - 

- them with a conſiderable quantity of Appl q 
| well pared and cored; then add a fſifficiaff 
Z quantity of Sugar, and put them into a Pu 

paſte; and having fryed them in a Pan wi 

"> ſweet Butter, ſerve them up with Sugar af 
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To make a Pye of Calves-feet, the beſt 2a). * 


Having bailed your Calves-feet well, tal 

out. the bones and griſfles,as-twany as are alſhts 
venient;;ſhread/them.as ſmall as you cangiſſey 
ſeaſon them with Cloves and Mace ; adds 
| them a good quantity of Currans, Raiſins Fo 
Dates, .the latter well ſtoned; then with&y 

ſufficient quantity of ſweet Rutter, put thay 1 
3nto . your: coffia,, .,brcaking on, them ſolifing 
hole Cinamon. and ſliced. .Nutmeg.; tha: 
ſcatter over them ſome.Salt, and cloſe thapv, 
Up, leaving. a vent to pour in when.the Pytihr | 
baked, a.quantity of Verjuyce, - beaten-Ginq | 
,mon and freſh/Butter well beaten together|-- 


1 Tomakethe buſt Coles. - | © 
- Take a ſufficient quantity of fine Flowep 
a quarterithe weight of it in picked and walf 


# © 


© hy 


- ed Currans, a pound of Carraway-comfity 
half a pound of Marmalade of Oranges, tif 


( 
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"(ks of a dozen Eggs half a pine of Malm- 

+ or Mallaga,-a quarter of a pint of Roſe- ** 

ter : Mould them together with a little 3 

w-Ale-yeſt, and as much Mitk as will } 

LY zke them up into Cakes; then Ice them 1 

J l with Sugar, or waſh them over with } 
mary, well beat, with the yolk of an Egg, - | 


{bake them in a gentle Oven. 
* 1 


To make the beſt-Cheeſe-cakes. 


[| Take new Milk, and put as much Runnet 
it as will well bring it to a Curd.; then, 
Min out the Whey in a cloth, between two 
ts: which done, beat up the Curd with 
F yolk of Eggs, White-wine, Roſe-water. } 
Sugar; after that, add as many Currans . | 


Whyou. ſee convenient.: then having made 
Ir Puff-paſte-of fine Flower, Eggs, Milk, 
Wncw-alecpett, put it into a faſhion; 
ng well knit at 'the comers, and. rowled 
tha Paſtry-ſpur, put in the Curd, and-wafth |} 
Arer with the yolk of an Egg, uſing afea-, | 
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CHAP. XV. Pvit 
How to make ſeveral Sawces for Roaſt or Bothlef ( 


07. all occaſions. 


A N D now ſince many have veen dffhvi 

rous to have an account of Sawcefre 
* General, I think it not amiſs to place it as 
Appendix to Cookery ; and further, to giveth 
Reader an account of the ſeaſonable Bills 
Fare, much obſerved by the Curious fore 
ry Month in the Year : But of theſe in thiſyir 
order. | 

The general Sawce for green Geeſe 
Gooſeberries ſcalded, and coloured : 
with the Juyce of Sorrel ſtrewed over wi ? ( 
Butter and Sugar, and ſerved up on Sp 
and for moſt Land-fowl, the pulp of ſtew 
Pruins, the Gravy, Cinamon, Ginger andy 
gar boiled up to a thicknefs, and ſerved 
,1n Sawcers. 

For roaſted Mutton, the general Saw 
are Capers, Sampher, the Gravy, a ſliced 
lor, and a little Pepper ſtewed together: in 
Claret-wine, Ginger, the Gravy and an Of F 
ON. ar 
For boiled Mutton, 'Take Verjuyce, Bp; : 
tet,..Currans, Sugar, -and a little Cina 10k s, 
n well over a fire, and ſerve th 
a A or White-broth, made of 4 'F, 
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T How to make Sawces the beſt way. 137 
lied Eread, Currans, Roſe-water and Sugar, ' 
«Iwith the yolks of two Eggs. 4 
The general Sawce for Toaſt Veal 1s Juyce }; 
tof Orange, Butter, Veriuyce, grated Nutmeg, 3 
and Clarct-wine, or ſweet Herbs chopped! 
mall, with the yolks of two or three Eggs |: 
t oiled bard in Vinegar, Butter, and grated * 
| xread, Currans, beaten Cinamon and whole ® 
Cloves ; for boil'd Veal, Green-ſawce. b 
* For red Deer, ſweet Herbs chopped ſmall, 
Che Gravy, with the Juyce of an Orange or” 
gLemon, and grated Bread or Vinegar, Claret- 
Fwving, Ginger, Cinamon and Sugar, boiled up ! 
with a ſprig of Roſemary,ſome whole Cloves :* 
| bl orated Bread; - and if you ſtuff or farce | 
Jour Veniſon, let it be with whole Cloves, 
ycct Herbs and Becf- ſuet, the two latter | 
at very ſinall. a 
"For roaſt Pork, Apples quartered, boiled | 
"fair water, and the pulp mized with But- 
er, Sugar, and a little Verjuyce ; or Sugar, 
Muſtard, Pepper, and the Gravy : For boik 
de Fl Pork, chopped Sage, boiled Cnions, Pep- 
| Muſtard, and grated Bread, or Multard, | 
Wacpar and Pepper. 
* For Rabits, Sage, Parſley, Butter, Vine- 
ear, and the Gravy ; or beaten Butte: 'Vine-#* 
. grand Pepper : For a boiled Rahilii@hi- 
ns, ſweet Herbs, Pepper, grated fe 
zar, ſerved on Sipits. : 
gl For Hens roaſted, the Gravy, Clar * 
G : 


P z4 


= 


-*-Eggs, Salt, and the Juyce of Oranges, boil 


Fa;3 How 70 make Sawces the beit way. 


-. PeppzTr, = an Onion, boiled with the Head 
| Neck, or Gizard : or beaten Butter,the T4, 
of a Lemon, Pepper, and the yolks of hanſ* 
| Eggs: Fora Hen boiled, white Broth a 
| Sipits, with Lemon-peel and the yolk of 1 r 
Egg minced ſmall. ; 
| For roaſt Chickens, Butter, Verjuyce, ot 
” Gravy or Butter \Vinegar, boiled up with 
| gar, and the ſubſtance of an Anchovey, | 1” 
| -ved up on thin ſlices of Bread : For boil 
" Chickens, ſtrong Mutton-broth , gratt i 
-Bread, chopped Parſley,. and the Juyce od, 
-Lemon, with a good. Piece of Butter, wel A 
mixed, and ſerved up on Sipits in order, 
For roaſted Pigeons, Verjuyce, Butter,at 1 
, boiled Parſley ſhread into it, and beataf* 
thick : or Claret-wine, ſtewed Onion, Gr | bi 
and Pepper, ſeaſoned a little with Salt : F 4 
boiled Pigeons, ſtrong Mutton-broth, W: '& 
- Juyce of Sorrel, the yolks of Eggs beateniſ* 
raw, and a prig of Rotemary : or Spry | 7 
and Bacon. bn 
For a Peacock, Turkey, Partridge, Phe 
_ fant, or the like roaſted, Boiled Shalots, Peſl > 
per, Salt, grated Bread and Gravy: or Ol 
ON , grated Nutmeg, Manchet, the yolk 


4x: 


Fue 


= i- thicknels of Water-grewel : # 


'by > kernels of ſmall Nuts, with gratt 
Nutmeg, Satiron, Cloves, the _ 


pes _ —_—_ Broth : boil them - 
Pp ickne! - 


al Nw? fo ; make Fibres the teſt way. . 33g 


be '-For a ſtubble Goole, ſlice Pome-waters , 
: boil them ſoft ; Maſh them in White-wine$ 
Jand ad to the pulp Butter, Sugar, Verjuycey] 
fa Tind the-Gravy. 
For a Mallard or Duck roafted, TakeVy-) 
off liquor, the Gravy of the Fowl; divided 
* JOnions, Nutmeg, and an Anchovey : ſtew: 
Jthem together, and ſerve it up in the liquid? 
i art : or Vinegar, Cloyes and Sugar, a blade 
f Mace and a Shalot : If boiled, take flices 
Jo Carrot, ſhread Parſley and Winterdavory, 
Mace, Verjuyce and grated Bread. 
J For any kind of Sea-fowl roaſted, Take 
rated Bread, Cinamon, Ginger and Sugar, 
Claret and Wine-Vinegar: boil. them with 
Ih Fofemary and Cloves to a gpnvenient thick-® 
; ſtrain them and ſerve thay up as a've- 
h F good fawce : or Gravy, Claret-wine, an 


-ni Jnion and Pepper, with a fmall piece of But- 2 


'C ti 


For roaſted Salmon, Take Oyſter-liquor, | 

þ lice of Nutmeg, the Gravy, and the Juyce 

$f Oranges and Butter ; beat them up to a+ 
q ickneſs : or beaten Cloves, the Gravy, gra-. « 
d Nutmeg and grated Bread, beat up with 
Butter, the yolk of an Egg and Vinegar : ,. 

" For boiled Salmon, Butter, Vinegar, Nut-* 
eg, and the Intrails of the Salmon, 


G 2 


' tHO How to make Sawees the be#t way.F 


's » To make an Excellent Green- Sawce, to ſerve 
any occaſion wherein it is requiſtte. 


 #Take large Sorrel, white Bread grated p! 
| pared and cored Pippins , ſome ſprigs 
Mint, a quantity of Verjuyce ſufficient iÞ , 
' -moiſten itz and being ſtamped very ſmalſ 
- ſcrape Sugar on it, and mix it well togethef- 
and fo ſerve it up, with Pork, Veal, Chick 
ens, Kid, Lamb, Golling, or the like, the 
| Deing boiled. 


} 


For all ſorts f ſmall Birds roafted. F } 


"Take the Gravy, Pepper, Butter, a 
* their Livers and Gizards, minced with Pa | iN 
ey, or the, Gravy of a Capon, Ginger, a 4 
the-yolk of-an Egg beaten together, wi ih 
a little Butter and Vinegar. And thus mu 
may ſuffize for Sawces, ſo neceſſary to | 
_ known by all that pretend to Cookery, | 


'  #hroughont the Year.  * 14%% 


b; CHA P. XVL 


4 beitions to know what 1 m Seaſon rhroughout) 
4 ihe Twelve Months ef the Year ; and what 
y i  orght to be ſerved up as the firſt and "IY | 


* thn SC. 


arch. 
Fats-Tongues and dders. -M Boil 
ed Chickens. 3. A diſh of ſtewed. 
Pylters with Anchovey-fawce. 4. A diflv 
F young Rabits. 5. A grand Salled. 
Second Coupſe, By 

4.7. A dith of Soles or Smelts. 2. A diffs.» 
"$f \Merinate-Flounders, 3..A Pye of Lamb- « 
nes. 4. Aſparagrals, if to be gotten, 5. A_ 

Parden-Pye. 


Apdil. * 8 
'I1. Green-Geeſe, or Veal and Bacon: 2: A 
oaſted Haunch of Veniſon. 3. A Lumber- 

FYE. 4. Rabits, . 5. Tarts. | f 

Second Courſe. | 

I. Cvld Lamb, 2. A cold Neats- Tongue 4 


ye. 3. Salmon, Lobſters and Prawns. 
A diſh of Aſgaragrals. 


May. IVC 
| Boiled Chickens. 2. Roaſt Veal. 
/ Roaſt Capons. -- 4. Roaſt-Rabits: - - . 
(3: Second 


) | 


I 
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| Second a | þ 
- IT. Artichoke-Pye juſt out of the Oven, ar 
2. Weſtphalia-ham. 3. Tarts. 4. Sturge 
on, Salmon, Lobſters, F5. A diſh of Aſpaſ , 
ragrals. 6. A Tanſey. Te 
June. | 
- I. Boiled Neats-Tongues, or a Leg off. 
-Mutton and Colli-flowers. 2. A Steak-Pye.| x 
-3. A Shoulder of Mutton. 4. A Fore-quar-þ 
ter of Lamb. | 


| Second Courſe. 
- x. A Sweet-bread Pye. 2. A Capon roe#f| x 
"Red. 3. A Gooſeberry-Tart. 4. Strawbet-fr; 
| ries and Cream, or Strawberries, with Roſeſ 
water, White-wine and Sugar. 

| July, 
' Tr. A Weſtphalia-ham and Pigeons. 2. A 
| Loin of Veal, 3. A Veniſon-Paſty. 4. An 
Capon. | 


Second Courſe. | ! 
' _ IT. Green-peaſe or French-beans. 2. Aer: 
Codling-Tart. 3. Artichokes, or an Arti-Jgc 
 choke-Pyce. 4. Roaſted Chickens with Sun 
mer-{awce. 
Augult. 
I. A Calves-head and Bacon. 2. An Olio'k 
or grand-boiled ſavory Meat. 3. A Haunch{ 
| of Veniſon: 4. A fat Pig well roaſted, witlthng 
| -Bood ſawcCce. | al 
| Second Courſe. 
x1. Marinate Smelts; 2. A Pigeon-Pye.| x 
WP 3. An 


I 
t 
/ 


' throaghont the Tear. © © 149% 
A diſh of roaſted Chickens. 4. A Pippin= : 
Wart. 5. Codlins and Cream. ; 
September, : 

#1 x. Boiled Hens and white Broth. 2. Neats- | 
Tongues and Udders roaſted. 3. A Pow- 
| kred Goole. 4. Aroaſted Turky. | 

Second Courſe. | 

1. Potato-Pye. 2. Roaſted Partridges... 
\-, A diſh- of Larks. 4. A diſh of Crean” 
4d ſeaſonable Fruit. 4 


Detober. Y 

1. A Fillet of Veal. 2. Two roaſted; * 
rand-geeſe. 3. A grand Saliad. 4: A roar: 
"Fd Capon. 

Second Courſe. 
-1, Pheaſants, Pigeons and Pouts, 2. A 
iſh of Quails and ſmall Birds. 3. A War- 
pen-Pye. 4. Tarts and Cuſtards. 
November. 
x. A ſhoulder of Mutton ſtuffed with Oy-- | 
ters. 2. A Loin of Veal. 3. A roaſted: 
Þooſe, 4. A Veniſon-Paſty. | 

Second Courſe. "i 
1. A Larded Hera, and another not Lar- . 
ed. 2. A ſowced Tarbet. 2. Two Phea-- © 
nts, the one Larded, and the other not. 
A Collar of Beef, - 5. A ſowced Mullet 
ithnd Baſe. 6. Gellics, aud Tarts of Fruits in - af 
aſon. 


December. 
x. Stewed Broth of Mutton and Marrow-- 


(op 
by A. 4. | bones. E 


"ta Direc#:ons to know what is in ſeaſon. 
* bones. 2. Lambs-head and White-broth, 
3. Aroaſted Chine of Reef. 4. Minced Pye | 
A Turkv ſtuck with Cloves, roaſte] fl 

6. Two. roaſted Capons, the one Lardedy, 
fe other not. 


Second Cinrle. 

- 1. A young Kid or [. amb roafted w holef, 
2 A diſh of Partridges. 3. Polonian Sault vl; 

ges, and a diſh of An choveys, garnithed 
Evith Moſhroons. 4. A diſh of Cavcer nd 
© Pickled Oyſters. 5. A Quince-Pye. 6. Aly 
| With of W oodcocks. =Y 
; _—- Janvary, lf 

1. A Collar of Brawa and Muſftard.. 2. A Pex 

- Couple of Puliets boited with Whitc-broth. 6p 
- 3. ArToaſted Turky. 4. A haſhed ſhoulderſſscy 
of ' Mutton: F. I'wo Geeſe: 6.-A Surloinfia, 
of Beef. 7. Minced Pyes. 8.-A Loia offer 
Veal. 9. A Veniſon Paſty. 10. A Marrowre 
"Pye. IT. A couple of Capons roaſted. 12: Ac 
| Lamb roaſted. - 13. Woodcocks, Partridges|4r,, 
and ſmall Birds diſhed up with ſawce. - ce 
| Second Curſe.” 
- x. A ſouſed Pig. 2. A Warden Pye| 

2, A cold Neats- Tongue. 4. A ſouſed 
| Capon. F. A diſh of Pickled Oyſters and]. 

* Muſhroons. 6. A Jole of Sturgeon. 7. A 
Gooſe or Turky-Pye. | 
Febuary, | 
I. A Bacon-chine. 2. A Loin of Veal, or] 
Beck roaſted. 3. A Lamb-pye or Minced- 
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hye. 4. A couple of Wild-Ducks roaſt 
. A diſh of fryed Oyſters. 6. A couple | 
Þ f Rabits roaſted. 7. ASkirret- -PYE. ; 


Second Cans 


1. Aroaſted Lamb. 2. A diſh of Pigeons. / 
ll, , A Pippin-Tart. 4. A. Jole of Sturgeon..! 
ley wy ; A cold Turky- Pye. Y 


4 


F And thus having in all its Material parts: ; 
Alor what is moſt requiſite, given ſuch Dire&i-? 

ons to an Ingenious Cook-Maid, as may qua». 

K her, if duly obſerved, for the Service of 

AﬀPerſons of Worth. 1 might ſay likewiſe 
MIbmething of the under» Cook-Maid and.. 
Iscullery-Maid ; but they being: both depen- 
ants upon the former, and_ their. buſineſs 
of conſiſting in helping the Cook- Maid, the - 
Whereateſt matter. beſide is to keep themſelves 
Aland the Kitchin- Materials neat .and clean, | 
*SIAnd fo I take my leave of them, and. p56s 
ceed. to the Dairy-Maid. 
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* Fhe Accompliſhed Dairy-Maid, or Dire&ions to| Ci 
* make all manner -' Tunkets and pleaſam| 
things wherein Milk, Cream, GC. us an In [+ 
19 ib the Modiſh and Experienced way; (ai 

- plain, eaſie, and exceeding neceſſary. and 


; pins Dairy-Maids place and office, though 
* not ſo univerſal, is little inferiour to that 
' of the Cook-Maid, in making variety of Jun- 
*kets : befides which, her chief buſineſs is tofjaf 
£0 neat and cleanly, and. to keep all ſo underJad 
| hcr Juriſdiction ; obſerving the Kine are well ſit ( 
Ted; and that Putter and Cheeſe are- made of Jan 
| proper Milks, and in their proper ſeaſon: Jv: 
To make which, few that undertake that 
buſineſs being 1gnorant , I ſhall proceed to 
 aive Infiructions for: the making|' of Junkets, [g, 
the moſt: curious part of her office, and for{,f 
which Perfons of Quality peculiarly retain 
| ſych Servants. But to proceed. ye 


WE i To make freſh Cheeſe of Cream. 

Take aPottie of new Milk warm from the 
Cow, Almonds blanched-half a pound :. beat]gh 
«them ſmall ; add a pint of Cream, a quarter 

of a. pint of Roſe-water, half: a pound. of Su- 
gar, half an ounce of 'beaten Cinamon. and 

Ginger; then add. Rupnet ; bread it up b. 


= IM 
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- whey it; preſs it in a Mould, and ſerve it: 
Jpina diſh of Cream. | 


ol Cream and Codlings, how to order in the-befs * 
mM} . manner. 
Ml Scald your Codlings, take off the kins) J 
y;Jand cut the core; mix the pulp with Sugar | 
fad Roſe-water ; add a-quarter of a: pint of 
JCanary,and a quart of Cream,and ſerve it up; 


at ' To make an Excellent Funket. 


n-| Take Goats or Ews Milk, put them over © 
toi fire; and when they are a little warm, then-, 
er add Runnet, and let it cool; then ſtrow on-- 
lt fit Cinamon and Sugar, over that caſt Cream; 
of find ſtrew Sugar upon the Cream, with Roſes- ! 
n:Jvater, 
at To make a Whip'd $ abub. 
to] Take a pint of Cream , fix ſpoonfulls of 
s JSack, the Whites of two Eges, two Ounces 
oof fine Sugar; and with Birch-twigs beat it - 
WM Jill it froth well-; {cum it and put it into? 
_ &yllabub-pot. | 


To make Cream of Codl; ings. 


he Seald them and peel off the skin, Tera DE 
at ] the pulp from the cote, and ſtrain the pulp, | 
| mixed with Sygar and Roſe-water, through® 
U-1ai.courſe: linf.na cloth: lay your: 'Codling- | 
pulp in the: naudde of a diſh, and raw:Cream |; 
bound 1 it; —_— eSugarand Roſe-water.. F 
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* To make a Cream-Tart. 1 
» Take Manchet, chip it and grate it; mix] 
it with good Cream and ſweet Butter ; takeMil 
a dozen yolks of Eggs, beat them well withtw 
Cream,adding four ounces of ſugar: bail them ſt 
- altogether till they come to a thickneſs; make ſt 1 
two leaves of Palte as thin as can be raiſed; po 
but very ſhallow : put the Materials before wit 
"mentioned into ir, and cover it with the lid; 
Ethen bake it, ſtrew ſugar on it, and ſerve it up. 
ws | | [ 
F To make Curran-Cream. trar 
Bruiſed red Currans in boiled Cream, ſtrain fwill 
them through a Sieve ; add Sugar and Cine ſhut 
- Mon, and ſo: ſerve tt up:. And {6 you mayſand 
by Rasberries or Strawberries. fad 


"WM 
" To make Cream of Epgs. E 
' Take aquart of Cream ; and when it 8|-' 
| hot, beat into it the Whites . of five Eggs, 4 
and let it boil, adding two ſpoonfulls offhoi! 
- Roſe-water : being enough, let 1t cool, andJvin: 
41d alittle falt, and ſcrape on it fine ſugar, of c 
ſtir 
< To make Curd-Cakes. ' ' ..' "Wi 
' Fake a pint of Curds, four Eggs, leaving the: 
*©wo.of the Whites; add ſugar -and grated|Sac 
Nutmeg, with a little Flove, : - mix. them|Ras 
- well, and:drop them like Ffters into a Fry:Iud 
+ ing-pan, in, which ButteFis.hot.  » 


FN? Ms 
4 7 


Mx 
-- 
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| To make freſh Cheeſe. 


ix|+:Take a race of Cinamon , ſcatll-it 'in new 
te IMilk or Cream; and taking 1t off, ſweeten ' 
hItwith ſugar ; then take a ſpoonfull of Run- # 
m Jet to two quarts of Milk ; cover it cloſe;and « 
ke Fet it ſtand tiil the Cheeſe comes : ſtrew then + 
}; fipon it Sugar and Cinamon, and ſerve it up }. 
reFith ſipits dipped in Canary or White-wine. - 
y To make Goofeberry- Cream. G 
Let your Gooſeberries be boiled ; or for _ 
-Iyant of green ones, your Preſerved' ones . 
infill do : and when your Cream 1s boiled up, 
+ ſput them in, - adding ſmall Cinamon,. Mace # 
y and Nutmeg ; then boil them in the Cream, * 
Jad ftrain all through a'cloth, and ferye it-. 
wp with Sugar and Roſe-water. | i 


i 


3] To make a Cream. Fool. | 
8,1 Heat two quarts 'of Cream;;” wherr it_ is 
ofſhoiled , add the'yolks of twelve Eggs, ha- * 
ding firſt beat it in the three or four ſpoonfulls: - 
of cold Cream, ſtraining/them.into the hot 3 _ 
ſtir them to- prevent/burning:: when having - 
boiled a pretty while; take them off -ahd- let 
6 them cool, adding two'or three ſpoonfulls of |! 
Sack ; faſten ſipits to the diſh with ſyrup ofs 
m[Rasberries : {weeten your Cream, pour it 11, 
ylud fcrve it up.. ea 


f 
oF / 


4 : 
f, * 
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Z To make Cloated Cream. 


- Set new Milk on the fire twelve houn/T 
+ without ſuffering it to boil -; add Sugar and 
. Cinamon, With a third part of Cream, andco 
ſerve it up. = :.- 
To make a Gooſeberry-Fool.. * 
Pick your Gooſeberries not ripe, boil themhne 
in clean water to a pulp; take ſix yolks dfjic! 
Eggs, a quart of new Milk, Roſe-water andme 
* Sugar ; put the latter in when the former iq 
well boiled, and ſuffering them to boil o 
* while, ſerve the whole up in a large dilyT: 
» When it 1s cold. | | e ( 
To make a Tanſey. it 
| Take ſix Eggs, but the Whites only dier 
- three; beat themin Cream, then ſtamp-greapy 
> Wheat-blades, Violets, Spinage,Succory and] 
| Strawberry-leaves, of .cach a handfull, witi 
a few. Walnut-tree-buds ; adding Cream af R 
'..you beat them: ſtrain out the Juyce, and-addſi 
It. to the Eggs, and more Cream ; , as alſquil 
- crumbs of Bread, Cinamon, Nutmeg, Salt andjro 
ſweet Butter, the.latter being put. into thgpu 
Frymg-pan; adding, laſtly, the Juyce MP c 
& Tanſey and Sugar: fry them like a Pan-cake] 
very thin, and-ferve it up with Roſe-watg 


and: Sugar. * 4A T 
| . mid: 
q oe 
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To make Snow-Cream. 


n | Take the Gleer of half a dozen Eggs and | 
pſe-water, beat them with feathers till they” Þ 
rome like Snow ; lay it on heaps, and . 
:m that has been boiſed and' cooled, with 
Fraped Loaf ſugar : heat it again, and ſerve. ; 
bp as foon as it comes to be cold a ſecond 
a ne, upon Roſemary. or Bay-brafſches to 
icken ; : that it may ſtick the _, add . 
ndme grated Bread. 

Dis 

l; To make a pleaſant $ abub. 

Take two quarts of Milk come-newly own: 3 
& Cow, half a pint: of Verjuyce being" ad+ # 
4d, take off the curd, and put to it more a 
it and a half of Cream. : beat the toge= _ 
cr with Sack and Sugar, and put them in- -* 
end your Syllabub- pot for your uſe. 
INC 


- 


To make a Cream, called, Quince-Cream. 


it 

Roaſt four or five ripe Quinces, and pare: 
ak - cut them from the core in thin ſlices: : | 
21{qþil the ſlices in-a pint of ſweet Cream, with 
ndroot ofwhole Ginger : when it is boiled to 
thdpulp, ſtrain it ; and adding: Sugar, ferve it 
> oÞ. cold; 
ke, | _- 2 
ie To make the beſt Fumballs. 
Take a handfull or two of Wheat-flower, 
ud L'a pound of white Sugar ; mix them well, 
_ | addiog, 
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" adding the Whites of two Eggs, and a pour 
- of blanched Almonds well beaten, with h \ 
# a pound of ſweet Butter, and a ſpoonfull'd.,” 
two of Roſe-water : to theſe add more, hy C7 
> a pint of Cream; mould it till it becomefl 
- a Paſt; row] it 1oto what ſhape you plea. 
- and dry it a'while, then gently bake it : ( 
this quantity you may make twenty or mar x; 


How to make an Argeller. | tf 


"Take a pint of Cream, and double t| 74 

quantity of Milk, putting to them a ſm 

quantity of Runnet ; and when it thicke 

| take it up with a Spoon,and put it into a Faþ- 

= there let it continue till it is very ftitf, the ; 

- faltit ; and when it is fo, let it dry, and 
the-end of three Months eat it. 


—_ 


To make Sage-Cream. | V2 


Take a quart of Cream, boil it well, thqC, 

* -addaquarter of a pint of the Juyce of 4.4 

' Sage, half as much Roſe-water, and a qua 

. ter of a pound of Sugar, and it will beF'/ 
excellent diſh.” And thus you may uſeÞ 
with any ſweet Herbs, which will render% 9 
pleaſant and healthfull. . Fer ; 
| os | | Þtt 
del, 
Wnt. 
ann 
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ro > Rare "and Curious Receipts. . Y53 
uy g a 
k. Meſleline, or Mixture, of rare and -| 
hd cxcrzous Receipts, Things and Mat- * 
nf ters 5 Added as an Appendix to 

| this Impreſſion, for the better encou- © 
of ragement of the Buyer, not any of 1 
| them berng to be found Among the © 
i Carzofittes of the firſs Edition of 
M] this uſefull Book, 
7 = 

;]Moſt Approved Phyſical Receipts. :- 


” W F. = 


VF - 


Þ Excellent Balm for the Epileſie,Vertigo,Palſie, 4 
Wl Cramp, and Pain in the Back, and all cold © 
aq Afiietions of the Nerves and Foynts. 
FAke of the Red ſort of Old Tile-ſftone,"tn _ 
© ſmall pieces; Calcine or burn them; , 
rd quench them in' the pureſt Olive-oyl ; 
er which beat them into fine Powder; and 
Þt-that Powder, ſprinkled with a little Muf- 
del, into a Cucurbite of Glaſs, Luting the 
nts. well together ; and it being in that 
anner ſet over a'gentle fire, the Balm will 
Fe : which being taken away, and uſed by 
| En. | anoint- 


i534 Rare and Curious Receipts.. &c, A 
4 _—_ the afflicted part,- or ſnuffing uk, | 
the Noſtrils, will caſe the Pains premiſed. H+þ, 
A Receipt to make Orvetine, or the famous 4 E: 
tidote againſ} Poyſon, InfeFion, by being Gi 
mong ſt diſeaſed perſons, or ſuddenly coming ul 1. 
to infettions or noyſome Air, and to prevent, 
. eraducate any contagions Diſeaſe, Jikerſe Cod 4 | 
and prevail againſs Agnes and Feavers, |}. 1 
- Take of the Powder of Bezora-ſtone twhthe 
- drams, the Powder of dried Foxes Lunglha 
= half an ounce, the Oyl of Cinamon a dramf;gn 
half an ounce of the Juyce of Herb-a-grac 
the Powder of Red Corral a dram, and tw 
* fſcruples of beaten Peel; add to theſe halfa 
{ ounce of Elecampane-roots, and two dran, 
-» of Storax bruiſed into Powder : put them iſa 
to half a pint of Red-wine, and let them ſim|. 
per over a gentle fire till they are well incay 
porated, and then make them into an Eleay 
ary, keeping it as cloſe as may be from tliſſery 
Air, and take, as occaſion requires it, abouſoc 
the quantity of a Hazle-nut, and after it ſome 
' warm Broth or warm Poſlet-drink ; keepinfs.. 
' yourſelf cloſe for an hour or two after, all 
1t will effe&t wonders, | 


An Excellent Wine, or Medicinable Drink,ogs i 
the Pox, Plague, Meaſles, Small Pox, Spotttl 

Feaver, or any infettions diſeaſe. | 

Take of the beſt Old Mallaga a quart, ad 
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4 pint of Rhemiſh-wine ; "Then take of 
Um, Sage, Rue, Red Sage, Maiden-hair, 
| the Leaves of Germand, each an ounce 2: 
iſe them and boil them gently in the Wine 
Ja third part be conſumed, then add Pep- 
4 Ginger and Nutmeg, of each three drams 
Fl beaten, and of Venice-T'reacle an ounce: 
fly, put in a quarter of a pint of Saffron 
Þ Angelica-waters, and Morning and Even- 
take a ſpoonfull to your great advantage, 
Wethereby you will be caſed of the oppreſſi- 
that Nzture labours under, and be inabled 


Mconquer the diſeaſe. 
ce 
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iRare Curioſities , not before 
w| made Publick. 
Fl 


her 1m2lade of Pruins, Raifms, Currans, GC. 
Who to make it of an Amber Colour, capable of 
| Reeping a Vear. | 


FAke your Fruit, and ſteep them in a 
KL proportionable quantity of Water, till 
Fbeing over a gentle fire they become ſoft 
xd pulpy ; then ſtone the Pruins or Raiſins, 
a put them into as much Canary as will 
4 them ; after that preſs out the pulp, and 
181 it up with ſome ſlices of Ie; 0m 
q- ran 


J156 - Rare and Chriotis Receipts. RR 
ſtt ain, it again, and put to each pound hFtt 
a'pountd of Sugar, and half a pound of cliy s 
1ticd brown Sugar-candy in powder ; aff] c 
{5 putting the pulp, well mixed with theag 
dion, and ſprinkled with Rofje-water, intqþ 4 
glazed-pot: dry ita little in an Oven or Stonſſ#: 
and keep it for your ule. Gr 

| Fa 

. A Perfume wherewith to Perfume any Confellfſa 
07s, NC. -- it: 

Take of Myrrh a ſcruple, Musk the lifffa] 

quantity, Oyl of Nutmzg the like : 13ſuſſt 
them in Roſe-water, and with 1t ſprinkle yolkr: 
Banqueting. preparatives, and the {cent why 
be as pleaſant as the taſte. ks 

lc 


( 


To make. a Dip ſeem a pleaſant Garden, or ph 4 


+ ſant Hill of. Fruits and Flowers. 
Take a diſh that is fomewhat large, cord 
1t with it with another of the like bignels,anfſs! 
place the uppermoſt over with Palte of A 
monds, in-lay'd with red, white, blew at$h 
green Marmalade or Quiddany, in the figumpr 
' of Flowers and Banks ; then take the Brank 
| Ches of candied Flowers, and fix them uſſht 
+ Tight in order, andupon little Buſhes ered 
and covered over with Paſte, fix your prelſef 
ved or candied Cherries, Plumbs, Pears, Ap 
ples; Gooſehberries, Currans, and thelike,caCe 
1 his proper place :- and for Leaves, you maſt 
uſe coloured Paſte, Wax, Parchment or Hol 
| -. aſs 


. 
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id hJthis, ef pecially in Winter,wi 1 appear not 
Yf cl gloriouſly ſtrange, but even ſtrike,if it be - 
L all ordered, admiration in the beholders. 
ea | 
int} Approved way to keep Gooſeberries, Cherries, 
tonfurrans, Cornelian- Berries, Plumbs, Apricocks, 
Grapes, and the like, all the Year, in their ſub- 
Fance, colour, and proper taſte, in order to make | 
fedFLarts, or the like, at any time of the year, as if 
Btvere at the proper ſeaſon. 4 
* liffake Stone-bottles,glazed within and with- 
uſt ; boil them well in fair water, then dry 1 
Yoltm in the Sun ; after which, having gather- : 
Wyour Fruit ſomewhat before theyare ripe, * 
ke them free from Leaves, and with but in- 
ferent Stalks, and put them whole, with- 
t any bruiſing, into the Bottles : then take 
r water, and boil it till no more ſcum will 
"VFHear ; afcer that let it ſettle, and ſo draw 
anfoff, adding to each quart a quarter of 'a 
und of white Sugar-candy 1a Powder, ahd 
boil it up again with a:quarter of a pound 
UF oat-ſugar till no more ſcum willappear; 
Fen the liquid part being- cool, fill up the 
Dttles ; after which ſtop them” with ſound - 
0 orks ;. and having pieces of thin and pliable 
Read, clap them over the Corks, and wyre' 
FF down under the bearing or riſing of the 
Mecks, and ſet them in a cloſe Vault ,-and 
Yen you open them the Fruit will be freſh 
Mad found. Some there are that hold this ' 
ni wh | may _. 
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E158 ' Rare and Cariows Receipts, &J ] of 
> may be done without any Liquor , but t 
I hold the beſt and ſureſt way to preſet 
them either from ſhriveling up for wanthhyc 
moiſture, or becoming multy. "+:  _ 


To make' Frayſe appear like Raſhers of Baca ” 


IC 
Take of fine Flowre half a peck, mine 


one half by it ſelf with Water and. Butt 
and to the other add Milk wherein Turnſdhh 
© has been ſteeped, with a little of the Powe 
» of Lake; and having cut them out into 
* ces, fix a ſlice of the one to a flice of theſÞþ 
"ther at your diſcretion ;. and when they ; £ 
fryed gently, or rather baked, they will 
ccive the moſt curious as tothe ſight of the 
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Curioſities, rare and new, for if 
Beautifying and Adorning. | 
Female Sex, with other matte 
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To meke a young Face exceeding Beawiful, 
.an old Face very Tollerable. 


Ake of Benjamine two handfulls, 'Scali 
-: ous the like quantity, the” Roots' 
Comfry a handful, Ty AIR. and Roſem 
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| 
*: 


of each a handfull : waſh and pick-them * 


hs ite-wine, ſprinkling them afterward with 


C0! 
Un 
alc 
WC 
'0 
he 


if 


he 


wder of Myrrh ; and ſo put them into a 


, then ſteep them a day and a'ni __. n 


d Still, and the Water ſo drawn off will 
geed any Waſh in uſe , and not at all pre-  * 


Alice the party when ſhe leaves it off, as 


ſe which are Chymically prepared do, 


rendering thoſe old and withered even F 
he prime of their youth, who accuſtom | 


ſelves thereto. 


fiveet Waſh tor cauſe the Body to caſt g fra 


grant ſcent when waſhed therewith. 


ake Hyſop a handfull, Baum the like ; 
antty, Garden-Musk and the Bloom of 2 
Feach-tree, of each half a handfull : in- 


e them, with the Powder, ' into Frankin- 


ie, - and a ſinall quantity of the Oyl of 


Y kenard, in runhing-water, over a-gentle + 
_o#, and ſo with the liquid part waſh or bathe. 


Body, and it will over and above create 


te ceſh and pleaſant « COlOUT: 


go ounces of the Marrow of Hogs orCalves- 2 
|.,an ounce of the Water of Tartar, and, * * 
fan ounce of the Ofa. of Spikenard : am j 
| -CREMA-- 


_ 
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"Hue 7 Oyntment to Beawifi 4 Hanls 


and Face, and take away any Deformity : ne | ; 


Jver before Publiſhed. 
ake of the Oyl of Myrrh half an ounce, 


F 1ho Rareand Curious Receipts, &CP1 
them well over a gentle fire, and'allf 
their hzat with two ounces of the. Oyl 


ſweet. Almonds : and being cool, anoint (Ka 
Face or Hands therewith, and it will not q | 


-Ily take away any Spots,  Morphew,. ort 
like, but.create a lovely colour, and rend 
a pleaſi ng or tempting ſoftneſs, 


- Suh Pow'r, you Beauties, I thought fit to gin \; 


- That killing others, you gw Jet me live. 


To make a Rough Ski ſmooth, = Wrinkles 4 
appear. | 
þ: 
Take of the Oyl of Swallows an ounce, tþ( 
like quantity of that of the Mandrake; h pot 
an ounce of the Oyl of Pomgranet, and h or 
a pint of Ews Milk : incorporate them tdre 
-moderate thickneſs over a gentle fire, 
then add a quarter: of a pint of the Creare 
of Aimonds, and with it ſupple and ano 
the rough part; and in ſo often doing yq 
will find it reſtored ; as alſo the wrinkles a 7 
witherdneſs to be fill'd up and plump'd. © 
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alli 270 > 
yg : ES 
tare and new Experiments rela- } 


© ting to Lawndermg , &Cc. never 


dd before Publiſhed. 


nt reſFore Linnen that 1s F onags by hanging, or 
being too near the fire, GC. i 


Ake half a pint of Vinegar, two ounces ? 
.&* of Fulling-Earth, an ounce of Hen's ? 
Yung, half an ounce of Cake- ſoap, and-the 
Þyce of two Onions : boil them to a thick- - 
ts, and ſpread the ſubſtance Plaiſter-wiſe * 
hÞon the ſcorched place, and it will (if the 
Worching be not quite through, 1o that the + 
treads are not diflolved) recover the ſcorch, 
and render it, after a Waſhing or two, as be- 
ou. | | 
yep make Cloaths that have been abuſed in Waſhing, © 
ar Zellow or Mildewed by lying in damp places, © 
| | white and fair. _ 
Take of the Oyl of Orpine two ounces, the 
Vater of Plantane the like quantity, and of 
* Þe Juyce of Burdock-roots two ounces : 
ape into them half a pound of Caſtle-ſoap, # 
4d a quarter of a pound of the beſt Fulling- 
arth, with a like quantity of Chalk : infuſe. 
em in hot water, and let the Cloaths ſoak is - 
"0 it 


"i160 Rare and Curions Recerpts, &&. 
* it ovega gentle fire; and ſo wafhing then 
out in other water, five or {ix hours after yap. 
will find them exceeding white. 


' To recyver Lawn, Tiffany, Muſling or Lace,wh 
they are faded. 


Take of the Water of Vervine a quarf 
* 'halfa pint of the Water that diſtills from th 
= Vine, a handfull of the Roots of Primroſe 
and as many Roſemary-flowers ; add t 
theſe a quart of new Milk ; doll them toge 
ther, with the further addition of two ounce l 
of Allom- powder, and ſteep the things then 
in a night and a day, by which means thaibſc 
will in Waſhing not only prove much whih { 
- ter, but cot tract themſelves, grow ſtillſſefi 
and continue a gloſs or luſtre, for a time, Dp 
if they were new. nfl 
 Fheſe things being exattly performed A 
thoſe for whoſe ike they wer2 writtenſhal! 
Will, no doubt, turn to their credit and aide 
F Vantage. 
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lhe Fudicions Midwives Advice, or DireFions * 
relating to the Delivery of Women in caſe of | 
Natural or Unnatural B:rths ; dead Children, | 
arty. &rC. Aſo how they ought to be uſed before and * 
thi after Delivery: With Excellent Receipts and \. 
le} Applications in divers caſes ; and for Curing 
th dſterpers incident to the Sex, GC, b 
Yd | 22 
ks A S this undertaking ought to be perform-: 
ed with modeſty and caution, ſo I ſhall : 
heblerve both ; and though it may ſeem brief 
i» ſome, yet it cannot but be neceſlary and 
tilefull : Wherefore I have placed it as an 
, Wppendix to this neceſſary Book, and in all, 
"Þnfulted the Opinion of the Learned. 
I byAs for a Midwife, ſhe. ought to be well 
tenflalified , knowing and expert before ſhe 
| aQdertakes ſo great a charge ; not too haſty, +« 
r too ſlow in the performance of her office, 
- (dever have the fear of God before her eyes, ., 
the Egyprcan Midwives had, when they re- 2 
[Kd to deſtroy the Hebrew Male-children, © 3 
regarding their Oaths on Earth, which is, 
»pdoubt, bound in Heaven. But net longer 
' prologue, I ſhall proceed to the material 
"Fitter ; and, firſt, what ought to be obſerved #* 
af on the lying down of a Woman in Child- 
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1462 The Tudicious Midwives Advite.} ' 
| 1fher Travail be hard and tedious, to infe 
Tiven her ſpirits, and ws her in heart, gil x 
| her Cordial Eitence, Syrups or Cordial W fe 
* ters, ſuch as are ſatable on ſuch occaſion * 
> She may alſo take Chicken-broth , ſecondef 
* by a poached Egg, or ſich like matter ; ng h 
to excels, but moderately. As for the pQa\ 
tures in caſe of Delivery, few are ignora ng 
* of them ; therefore, to avoid abſcenity,1 ſhah 
Wave them, and proceed to what ts morf 
- neceliary and material. 
© In caſe of Dehvery, the Midwife muſt wi 
| patience expect the aſſiſtance of Nature, whiqt 
on that occaſion wonderfully operates, ailfi 
not abruptly break the Membrane, . left th 
| life of one or the other be endangered, unldh 
a'great neceſſity require it, but rather ſuf 
the Childs head to do it; and when that' 
done, and the pangs come gently, draw forifct | 
E the Birth, if 4 be the right way forward ;}Þierc 
| not;- means muſt be uſed to turn it, as av or 
” motion of the Woman, and the diligence L, 1 
> the. Midwife. Walking up and down thufin 
” Room, in this caſe, if the Woman be able,Þher 
"not at all amiſs, nor ſudden turning her (ent ; 
| whereby ſhe may reduce the Infant toa rig LN 
poſture, and fo have an eaſie Delivery : ſent 
Children in the Womb lying croſs-waſſy.tl 
or ſprawling, not only occafion danger tot an | 
W oman, and hard Eabour, but ſometime 2 ' 
by reafon of an unskiltull Midwite Death 


. | The Fudicious Midwives Advice. 167 
infie one or the Other, the Natural Birth being; 
ivyith the head foremoſt ; and when a Child ? 
Vs ſo taken forth, commonly with the face 
nÞwnward, lay it upon its back for the ad-- 
Iqantage of reſpiration, and then with an In- 4 
nqrument very ſharp let the Midwife cut the | 
pRavel-ſtring about four Inches from the faſt- - 
anjing, tying that that remains with a piece of? 
alfik ſtring ; cover then the Child's head and * 
offomach, not ſuffering any thing to preſs the. 


ICC. : 5 
at} The Child being thus ordered , let the: 
1</id wife commit it to the Nurſe, or the Wo- 
anfian that aſſiſts, and take care of the Wo- } 
ad in bed, in taking from her the Seco | 
ine or After-birth with care and caution, - 
f@$hich is caſieſt done, they being contracted : 
Membranes, by eaſily moving till Nature ef- | 
the reſt; and it there appear a difficulty 7 
Herein, many are of the opinion, . that the 
tfyYomans holding Salt m her rand faſt graſp- - 
-Q, it is much available in facilitating the 
thuſineſs. Breathing hard, or rather ſtraining 
> hen the Breath is held, is another expedi- * 
At ; or by ſtraining to Vomit ; all being helps 
8Þ Nature: But iftheſe prove ineftectual, the = 
ent of Afa-fetida 1s an Expedient, or drink- ; 
age the Juy ce of Elder, eſpecially if the Wo- - 
thn be troubled with the Wind-colick, cha- 
10g the Belly is not the leaſt expedient to ' 
iErward the matter, for thereby the. Wind ; 

| H 3 | that” 4 


" 164 The Judicions Midwives Advice. wi 
- that obftructs. is diſperſed er expelled : Pa! 
theſe fail, the Midwife, -by her diſcretion}! 
- muſt gently draw them forth. pÞ! 
Many Births,there are that are called Un 
natural, becauſe they by accident, or the ey th 
| ſcituation of the Womb come not forwai tt 
- the right way, ſome lying croſs, others wit It 
- their feet downward,others ſprawling ; ſome 
- with their necks bowing, and others walÞ* ! 
+ their arms ſtretched out, 1o that they creatP! 
” great pain and trouble : Therefore of the [! 
- 1 ſhall ipeak and give Inſtructions to thoſ © 
" -of the profeſſion that herein are ignorant. Pitt 
In many-of theie caſes, great caution lly 
be uſed to turn the Child, not only by this « 
; motion of the Woman, but by Fomentationgſft 
if occaſion require, and by the hand of**« 
the Midwife, ctther to turn the Child in thEf? 
Womb the right way, or. to contract th} 

-. Members, that it may be brought forth*bF | 
 delating the Womb, \and thereby makings 
> ſufficient way to do it, removing what ol 
- ftruQs the paſſage; and having by degreeÞ'© 
” brought the Infant into a convenient*poſtt 4 C 
fit may be, tenderly move it, the hand'beinſ*< 

# before that attempt anointed with Pomatumf** 
}. the weakeft, or what is more convenient? 
\ freſh Butter ; letting forth the Waters, 
; © they are not come down ;* and whether 1 ITE 
- lyecrofs or ſprawling, feel for the feet ; ane! 
having gotten them, by degrees draw the 
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e [7 he Fudicious Midwives Advice. 365” 
: Fant gently forth, incouraging the Woman * 
$i{train,and giving her leave between whiles : 
breathe ; and that in ſuch a caſe the hold ? 
U; ay not fail, a linnen cloth about theeThigh! 
eyJthe Child will not be ami ifs ; and aſter.the 
angich, do as in caſe of a Natural Birth. 4 
Vit If a dead Child be in the Womb, and Nee 
Mm re be deficient, as in that caſe moſtly It 18, 
Mt muſt be u: Id, and the Child, if it Can- : 
api be otherwile, "muſt be drawn forth with 
Inſtrument hooked and faitned in the Scull, * | 
the Eyc-hole, This likewiſe maſt be done 
"Tit caution, and the Woman after 1t carer 
, Y regarded; incouraging her, and not be- 
g diſmaycd at any croſs accident, but ra- 
er reco'lect her ſenſes, that ſhe. may be the 
ter able to perform her office, Wit, in the 
. Feateſ Excgencies, being moſt necdfull*; 
ad when the is caſed of her burthen, give 
ok r for her further comfort a Toalt in Ipo- 
inÞas-Or Canary : or in caſe ſhe cannot be dez-_ 
wcred with conveniency, the better to iny 
cce it, let her take the following Drink, 
I Cut blew Figs fix or ſeven; Mugwort,the 3 
beds ; of Rue and Fenugeeck, of each two. 
ams; Watcr of Peny-royal and Mother- 
ort,, fix ounces: decoCt them till half be 
ſumed ; {train them, and add: of: Satiron 
firec grains, and the. Trochiſes of Myzrh..a 
Sam, and a dram-of beaten Cinamon : {wee-- 
h& Cike liquid | part, and ſuffer her to-driak.it 
bt,  H 4. | ; Beljing 
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166 The Fudicions Midwives Advice. 
* Refting a while, let her again try hep 
ftrength, bur not put it out to extremity, leſi 
- the become too feeble ; and then if ſhe bgE 
 noteated of her burthen, it will not be amiſgol 
| to make a Suffumation of Oppoponax, Caſtorſol 
Sulphur and 4ſja-fetida, of Ks a dram bea{lil 
ten to Powder, and wetted to a ſtiffneſs, witlfin 
the Juyce of Rue burnt on a chafing-diſh offth 
-- coles, and the ſmoak paſs through the narpa 
© Tow end of a Funnel, fo as-to affeft the May. 
F «trix only, and fo wait the good time. - Im: 
A Woman being delivered ether of a Nao 
tural or Crofs Birth, it will be convenient, ian 
ſhe have had hard labour, to wrap her in thq{h( 
Skin, of a Sheep, the fleſhy ſide being warmÞu 
towards her, eſpecially to her Reins and Bel: 
ly: or for want of it, a Coney or Hare's Ski 
newly flea'd and warm, chafing her Bellyſmi 
with Oyl of St. Fchz's Wort , and ſwathingſo- 
\ her Back and Belly with fine linnen a quarteſiſt 
... of a Yard broad, covering her Flanks withſl' 
uilt or little Pillow, applying a warm clotiÞe: 
to her Nipples, but uie not preſently ſtrivingſtre 
\ by any Application to drive back the Milkffn 
leſt it” cauſe an Inflamation by the continuſſec 
ing of the evil humour twelve hours at leaſtKo! 
being allow*d by Phyſitians for the circulatiFer 
| onand ſettlement of the Blood, and what wagf 
.» caſt upon the Lungs by vehement agitation Jha 
for in this caſe Nature is wonderfully out oſhe 
| _ frame, there not being a Vein nor Artery butſÞn : 
* what is ſtretched and moved. _ About 


e, | The Fmndicions Midwives Advice. 167! 
he Abour ſix hours after Delivery, or leſs, 4 

leffreſtorative may be made of the yolks of two! 
 bdEggs, a pint-of White-wine, a quart of Milk," 
nifJof Oyl of St. Fobr's Wort and Roſes, each an 

trfounce; Plantane and Roſe-water, of each the. 
cafllike quantity : mix them well, and dip a cloth; 
vitfſinto them folded ; warm it and apply it to 
1 offthe Breaſts, and it will much abate the: 
ar{pangs. t 
May -To ſleep immediately, though the Wozs-. 

- Iman be inclinable, is not at all convenient ; | 
NaJour hours after Delivery give her: Caudles 
, ifand nouriſhing Liquids, and let her ſleep if; 
thaſhe is minded : And in caſe of a Natural: 
mBirth; no more is required, unleſs-ſome more. 
clan ordinary indiſpoſition happen. . 4 
king But in caſe of Unnatural Births, or-extre-- / 
[lyKnity, other things are to be conſidered ; As: : 
ing obſerve a temperate diet, which muſt con- 4 
teriſt for the firſt five days of Penados-broths z. 
hFcly of Chickens: or: Calves-feet , poached. | 
otiKegs, French Barley-broth, &c. and as ſhe- } 
ingrengthens, ſo- let her increaſe her. cating; ._] 
ikgno Feaver aflict her, ſhe may, as ſheſees /J 
nugecaſion, drink. Wine moderately, Syrup of Þ 
aſtKoſes or Maiden-hair, and ſuch-likg, Aſtrin-- # 
attents : And ſo the danger being paſt; Broths. \ 
vat Meat, or Meat it- ſelf, will-not be amiſs, } 
2n Wat ſhe may the better recover her ſtrength, «4 
 oifie eighth day being the ſooneſt to venture: ] 
(© them, the-Womb then, for the moſt part, } 
outy H 5 purging. : 


268 The Fudiciont Midwives Advite, 
purging it ſelf; avoiding, as much as may be, 
Hleep intheday-time. And in caſe of Coſtive- 
neſs, or the hke obſtruction, which too fre» 
quently happen, aClyſter of mollifving Herbs 
are a preſent removal : And in all fuch caſes, 
1 many other, what follows is held mate- 
"rial, 
Marſh and Field-mallows, Peletory of the 
Wall, Camomoil and Melilot-flowers, of 
each a handtull : boil them in Water where: 
| ina Sheeps-head has been boiled; ſtrain them 
- when boiled, and into a quart put an ounce 
of courle Sugar, an} as much Honey, with 
- an ounce and a halfof freſh Butter; and if it 
 opperate not to the purpoſe, half an ounce 
* of Cathclicurm will not be amiſs. _ 

It 1s Uſual for Women to Waſh after Delt 
_ very ; and how to make theſe Waſhes, net 
+ being vulgarly known, 1 ſhall give direct 
ONS. 

For the firſt Waſh, Takea handfull of Chery ].. 
vil.; which being boiled in a quart of Water} | 
_ adda ſpoorfull of Honey of Roſes, and waſly. 
> with it cight days, andthen uſe another, v/4{h}: 
"Take rcd Roſes, put;them/in a. Lirnen'bag {pe 
boil them in half a pint of Water, and:as muclpy 
White-wine ; ſtrain the liquid part, and uſgh, 
ft, SOME require a third, and that may bqth 
- » made of the Decoction of Roſes, and a pint oy 
Myrrh- water. Et, Ike 

To make Aſtringents ufefull on this occa} 

| {10n 7 
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- The Thdiciore Midwives Advice." $61 
© fion, Take the Sced of Pomgranet, Roach: 
&| allom and Galls, .of each-two ounces; Red 
&[ Roſes, and the Roots of Knot-grals, of cach 
bs] four ounces ; ; the Rinds of Pomgranet' ane 
SI Caſla, of each three ounces; Water- Roſes] 
wa} Myrrh and Burnet, of each an ounce; halt 
a qQuartern of White-wine ; and 'of Smith's= 
Water a quarter of a pint. Take two bags 
oil of a quarter long, and half the breadth ; boitk 
<1 them in Water, with the Drugs, &c. and aps 
MI ply them ſucceſſively, as is Convenient. Fol 
Cel make an excellent Plaſter, Take :Venice$ 
th Turpentine, Spermacerz, Roſe and Plan:ane 
ME watcr,of each an ounce and a half, with eight 
Ce ounces of Bees-wax : bruiſe and msIt. themg 
(adding. an ounce. of white Lead: 'make'a 

JPlaitcr ofit,'andapply them to the Belly and? 
Nipples, anointing tham firſt with Sprrenareris, 
Hand! it will remove the: Inflamation, AER y 
ford much' ſtrength. - qe x 64 
j - Cleanſing before. riſing being couvcalent] | 
| hall nat omit to; give-Directions, as thus 2 
any. [ake half :a: pound: of bitter Almonds 
Y4hlanch them and beat thervints Paſte; with 
Ig Powder. of ;Grifſe, andathe yolksof ian Egg : I 
ICEput 3: mto bags of Shartmey, 'and-dip-it-jnta 4 
un Red-wine, [and apply ibto the places whehce Þ 

Jihe Cere-cloth was taken, and :waſh it inthe J 
0 Wine whdnoiae Orange-flowers have- been : 

{ſeeped.: | » '} 
To prevent the curdling of the Muk 1n the | } 

Breaſt! 
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70 TheTudicious Midwives Inſtruttions. Vi 
Sreaſt, Boil the Roots of Althea in White- 
vine-Vinegar, ſtrain the liquid part through 
| Steve,” adding Bean-flower an ounce, Oyl | 
bf Maſtick two ounces, Powder of dried | 
Mint and Rue, of each a dram : make them 
nto an Oynment, and anoint the Breaſts. 
'To dry up the Milk, many ways are uſed, þ 
but this the beſt, viz. Take new Honey, the ar 
Juyce of a Sparemint and Shepherds-purſe, þyc 
pf each an ounce, and put half an ounce into d 
Ehicken-broth each morning. of 
* To renew a pain in the Breaſt, Take two bid 
ounces of Rees-wax, Oyl of Nutmeg and 
Rape-oyl, of each half an ounce : make them 
Lnto-an Oyntment ; ſpread them Plaſter-wiſe, 
and apply them to the Breaſt. Mc 
F In be the Belly fwell, which after deli | 
$7 yery often happens, Take Barley and Bean- 
Fowre, finely fifted, of each four ounces; half | * 
a pound of Spaniſh Figs; of the Powder of 
Brick, two: ounces ; one ounce of Cyprus- 
Enuts!s boil them Well in the Water of a | 
| Smith's: Forge, and apply them as a Lina-} 3 
f ment to. the Belly. Y 
: If ian Inflamation of the Breaſt happen] | 
make a Cataplaſm of the Leaves of Melilot 
{ and Night-ſhade, each a handfull,. beiled in Þ 
[ Spring-water ; adding two ounces of Bear- 
L Bowre, of Oyl. of ſweet Almonds and Oat- Þ 
| meal, exch an ounce, and make a timely Ap Pur 
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s, The Tudicious Midwinwos Advice, 171 + 
e JTo cure a Tumour in the Breaſt, which 
Ih pce<ds from a thick and unnatural Vapour 
71 filing from the Menſtrual blood ,, the Wo- ' 
d fin muſt be moderate in diet, drinking Wa- 
m 4 wherein Cinamon and Anniſeeds have 

#en concoced ; as likewiſe the Riad of Ci- 
1, fon; obſerving evermore to take ſuch things 
are proper to provoke the Courſes; as the 
yce of Celendine, Groundſel, Camomoj] 
d Ground-Ivy boiled in White-wine : an 
often ſo doing you will remove the pain, 
d render eaſe to the part. 


ddition1] Experiments, or the Fudici- 
- | 05 \ Midwives farther Inſtructions, 
e | not publiſhed in the former Edition: 


And firſt of Weakneſs, &C.. 


FF it happen that the Woman after her De- | 
"ÞL livery be very weak, then, to-prevent her 2 
' nuch ſtriving, the Nurſe, with othep help; 

\ Inuſt turn her as occaſion requires; leſt the Þ 
(hole frame being out of order, the diſperſed 
pumour gather to one place, and createa re- 44 
*Fpſe, which is very dangerous : notwithſtans $ 
King, for a farther prevention of it, ſhe may * 
ake at the end of - days the following 4 
| ordial, vis. : Take-: 4 
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"1.72-TheFudicinuc AQANT ves Inftraflin mi 4 
"Take ofthe Syrup of Violets half an ounce 
the like quantity of that of Citrons ;: add Vi 
thefe two drams of the Powder of Rhubarlſ o 
and an ounce of 1'reacle-water, with as mud 
Diaſcordium diflolved in it as will lye upon 
Six-pence; and to all theſe add halfa pintc 
Hylop-water, and let her take an ounce at 
time, and after it ſome Broth or warm Poſle; 
- the Midwife being ever carefull that nothin 
- of the After-birth remains, leſt thereby Fithitl 
and Obſtructions may be occaſioned. ne 
* The Woman inthis caſe ought likewiſe te f\ 
be very carefull of her ſelf till the Body, thafing 
* -by any violent or unnatural Birth eſpecially if e 
much diſtempered and diſordered be ſetledPe 
and in good temper ; for often by a too timeÞh 
ly rifmg and ſtirring, the cold has opporturiÞjl 
| by to'penetrateand ſettle in the operr parts ofÞſic 
s the Joynts,.caufing -numbneſs'/and pajns in a 
-- Limbs, and ſometimes by ſuch violent intruÞJ% 
ſions ferments the Elood to the degree of af i 
» Feavecr. In 
To prevail againſt which, Take of theÞ 
-- Powder of Elecampane-an ounce, ConſerveÞ 
af Red-Raſes'two,ounces;i Pomgranet-ſeeds 
| beaten /to2Powpder:an' ounce: difſolye them 
| in Vhite-wine,/. two drams .or- fomewhat | 
- mort-at a time; and drink the Wi inc as wann 
| as may be: convenient.: | £15; 670. ,50808 
XA. 4, Ip 
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ine} | 
dew and rare - Experimcits in C Cooley, 
"7 not before made Publick ; as alſo. 1n 
_— IEe2 


6: To ro aft. 2 Salmon whole the Italian way. 


at 
llc 3 Ake a middle-fiz2d:Salmon; draw him, 
ing and ſcrape off the Scales, drying him 
Fitpithout and within with a cloth: Then take 
ie grated Bread, grated Nutmeg, the Juyce + | 
e tf (weet Marjorum. Currans and Butter, ma- 
haffing t hem up with new Milk into/a Pudding; F 
y ie which you muſt thruft in at 'his-Gills'till | 
edÞþe Belly be pretty well ſtuffed ; then with _ 
neÞhite Filliting bind! him to the Spit ; and at 
St baſte him with. a little Salt and Water, 
 offien with Verjuyce ang, Sugar , and, laſtly, F 
infrith Butterran go js ho beaten up, toge- * 
ruher : when . being enough; open..his. Belly, 
* affit bim in two. halves, and lay. the Pudding 4 
ne. half. on one ſide, and the other on. the.o- 
bi er, fide, and ſerve, him|with Cant of 
whole Spices and Anchovey-ſawre, 1, ! fan 


mf To roaſt a Turky, Swan, Heron or Bittron, the 
4t French WA). 


n |- Draw your Fowl, put ſweet Herbs, thread. 
{fnto a Linnen bag, with Butter and Spices :* 
{Jput that into its Belly,” then with hot water + 
wp; Joaiſt It till it is in a manner parboiled on the ,; 
at bars '£ 4s 


174 Nov andrure Experiments, &. | 


| Spit ; after that dry it with a cloth, then bai 

+ It with Butter and Ginger till it is roaſted,; 

' ſerve it up with Butter, Anchoveys, and th 8 
ſweet Herbs ; garniſhing the diſh with L 

* mon-peel and green things, ec. | 


To make a Spaniſh Syllabub the bet way. Pp 


: Take new Milk a gallon, the Flowre © 
 fweet Almonds half a pound, geen 
two ounces, Lime-juyce half a pint, 
Juyce of Strawberrics or Raſpices a pint, . i 
a quart of: Canary-wine, with two pounds 
Sugar ; beating them and ſtirring them toge 
ther till they froth and Eecome of a pleaſing 
coluur. 


The Dutch way to make Orange- Butter. 


Take new Cream two gallons, beat it up 

"to athickneſs,then add half a pint of Orange 

L flower Water, and as much Red-wine; andy 

* ſo being become the thickneſs of Butter, it re# 

* tains both the colour and ſcent of an Orange| t 

' And thus have I performed my promiſe inſ#0 
this kind ; from WHEACE I ſhall p proceed to 4 


- . the Second Part. ' 
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ppendix to the foregoing Work. 
at Jontaining Directions for Behaviour, | 
+4 as to what relates to the Female Sex, 
and 0 all occaſions, &c. | 
S Ok... : Bs 
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2 e Author's Admonition to Parents, or ſuch * 
J as have the 'Tuition of Children, &c. 


Mong all the Temporal Bleſſings, God © 
out of the abundance of bis Bounty- © 
7 and Goodneſs has beſtowed upon Man- ©: 
1 | kind, Parents, in dutifull and obedi- 
rept Children, bave the greateſt : Great indeed it 
ef to have Children, and ſo it was held and ac- 
infrowledged by the Fathers and Wiſe-men of Old ; 
toÞpſomuch that Barrenneſs was not only looked up- 

1 as a Reproach, but a more immediate Mark of : 
eavenly diſpleaſure. Sarall's heavineſs was tur- 
fied ito joy when Iſaac was born. Rachel was 

0 19:patient, that ſhe deſired Jacob (as not conſi- 
- firing they were "the immediate Gift of the Al- 
$"/ghty) to give her Children, or ſhe ſheuld dye. 

Ihe Motber of Sampſon, when the Angel told 


' fer (ho had it ſeems been a long time Barren) - 
In | that 


The | (\ 
YE 


9 Admonition to Parents, &c. | 4 
that ſhe ſhould conceive a Son, greatly rejoydy,; 
- Hannah praying before the Lord with an upryf, þ, 
' Heart, and pouring out her Supplications to hy WS 
to take away. the Reproach of her Barrennehl,,, | 
had her Petition anſwered m bringing forth Ys, 
muel. Great was the joy of Elizabeth, the Hl, 
of Zacharias, and Mother of John the Bapiify A 
when ſhe found ſhe had conceived ; inſomuch thi þ 
ſhe cryea as in a Rapture, Thus hath the Lay 
', dealt with me in the days wherein he lookghy 
” on me, to take away my Reproach amongh,« 
men. And one of the chief Bleſſings the Kingly; 
. Prophet pronounceth to the juſt and upright Mae 
\ #s, That his Children ſhall be like Olivia 
branches round his "Table. If the haviky 
Children creates ſuch joy, how ought it to multiph, 
in the Hearts of Parents, who ars appointed I jy 
God to watch over them for their goed, whihh,,. 
through their incouragement and induſtry they ys 
them arrive, in ſome meaſure, to a perfeftion, |, 
_ the knowledge and prattice of Divine and Mord ( 
* Virtues, woereby they are rendered not only caputyy 
ble of an Immortal ſtate, but of gaining a good Rh; 

- pute and laſting Memory amongſt Men : The cony, 
fideration of which, doubtleſs, ade Solomon aelny, 
wer it as a Maxim, That, A wile Son madeth 
glad Father. And in this caſe Children are mor, 
ound to their Parents for their Education,than fat 

| their Bearing them : Nor 4s it a Duty leſs imcunty, 
bent on Parents in the diſcharge of their Duty tv 
wards God, to ſee, to their utmoſt, thoſe cy : 


&. | Admonition to Parents, &'c. ' 177 
19YYbas intruſted them with, as pledges of bis kind- 
PI, brought up in his fear, by a timely ſeaſoning 
* "hn in the ways of Virtue, than it is on the Chu- 
Neg,s to make grateful} returns and acknowledg - 


bY s for the care and coſt they have beſtowed 078 


3m, in nurturing and bringing them up ; imagt- 
"Dp that upon the receiving of every ſuch Bleſſing, 
? Hy hear the Almighty Donor ſpeaking as Pha- 
Loh”, Daughter did to the Mother of Moles, : 
ke this Child: and Nurſe it for me, &c. 
ihefe things rightly weighed and conſidered, may 
Ruce thoſe Parents, who would be happy in their © 
|; Werity, to be more than ordinarily diligent in 
$ng 4 good- foundation for Virtuc to build upon, 
Mir own good Example being ever the Corner- _ 
"Ive of ſuch a Strufture ; for nothing ſooner makes - 
4 Pimpreſſron in tender years,' than Precedents im 

Þrcy, like Wax, taking and retaining the figure of 


ph 


! Aut Seal which firſt impreſs'd it, unleſs it be rude- 
> Fdefac'd by another, or purpoſely deſtroyed. 
"TN On this occaſion much more may be ſaid, but 
Pttrents naturally inclining to do what may turn 
b the advantage of their Children, 1 ſhall in this 
Mace preſs it no farther, but proceed to lay down 
"Miles and Direttions for the Carriage and Con- | 
-ÞÞ& of Young Gentlewomen, &c. That climb- 
"7 by degrees to the Summit 'of Internal Adorn- 
"on t, they may raiſe themſebves a lafting Monu- 


lands with Eternity. © 
by. 


Pert , ſeemp Virtue ſurvives Time, and ſhakes 


Yours to ſerye you, 
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CHAP A 


4 how 
Admonitions to Toung Gentlewomen, thi 


the firſt place, to obſerve their Du t 
towaras God. | = 
| WV 
O be inflam-d with the Love of Sacreſ4 
BH Things, is undoubtedly a foundatigh® 
for early Virtue to build on, andy 
frequently an Introdution to whatever. ble 
can juſtly or truly term Good or Greatf® 
Therefore as you GA owe your Duty toGop'h 
who made you, and on whom depends yoiff * 
' Bring and Well-being, not only here, but hergſ® 
after; you mult, above all things, conlidep”! 
his Glory, and indeavour, as much as'in yoſ* 
lyes, to render him tribute of Praiſe an 
"Fhankſgiving. imploring the aſſiſtance of hf N 
divine Grace to mſtruct and inable you tg 
ſupply your defects, and increaſe your knows; 
-ledge, and in ſo, Remembring your Creator if 
the days of your Youth. That God, who loveget 
the early Sacrifice of the Heart, will not bF$ 
wanting to over-ſhadow you with the Wing 
of his Providence, and keep you from falling 
- Iinto:thote ſnares Satan lays to intrap'you.,.{* 
} _ To induce you to holy deſires, and confirnÞ* 
| youiln the way of Truth, as you increaſe ul 
- ſtrength. As ſoon as you are capable to reads 
=. wel 


J909:t:0ns to young Gentiewomen. 179 
þi, (which ought to be in the ſifth year of 
ur Age at fartheſt, for otherwiſe you or 
ir Parents will be ſubject to a cenſure of 
. owledge ) you muſt apply your ſelf to the 
» Fading of good Books ; and ftrive, the more 
$u read, the more to conceive a delight and 
afire thereins that growing up, you may 
5 with Holy David, From my Youth have I 
d thy Law. And in riouſly conſidering 


Fiat you read, it will be very profitable for 7 
uv to retain tm your memory ſuch comfor- 
le Sentences as, being repeated, raiſe in 
au a holy joy, or more than ordinary deſire } 
>j@ meditate and-enter upon-a Contemplation |] 
off thoſe things that are thereby expreſſed ; 
$d theſe muſt be' chiefly taken from. Holy "4 


frit : Put, above. all things, -be not remiſs 
w the duty of Morning and Evening Prayer ; 
$d that you may be the better prepared for 
ch holy Exerciſe, get by heart, and retainin 
| bi | on memory the Pater-Nofter, or the Lird®s 
Frazer, the Belief, or the Apoſtk's Creed, and 
þ ther good Prayers ſutable to y our capacity. 
et by heart likewiſe the Churches om 4 1 
eſpecially. the Ten Commandments, that ® 1 
gu may the better underſtand. the Will of ' 
at God that made you,and the World; and 
b & cautious to offend him in breaking any of 
mis Laws by thought, word or deed, confi- 
1 ering that from him, who is the ſearcher o *1 
8 nothing can be hid ; for to him DF 


TY0 AImW1104 to young Gentlewohms 
-. neſs is as [41 htSnd before him all the ſecr ge 
of our hearts are laid open. Lying, abaor 
all things, muſt be abhorred, and the Nanſter 
of God never mentioned but upon pious any] 
- awfull occaſions, (and then too with tes 
profoundeſt reverence. ) The company ve 
. naughty Children, whoſe words and manngthet 
may ottend or tend to corrupt Youth, thoughpl 
your near Relations, muſt not only be repriſed 
ved by you, but growing incorrigible or tthd t 
reclamable, ſhun'd and avoided; and, as ok a; 
ten as ſtands with. your canveniency, ecſpfrir 
cially every day between the Morning an d 
Evening Duties of Prayer, read little or. mote 
ſome portion of Scripture with: heed, revegea 
© rence, and a comely geſture, as conſidering, 
it ts the Word of God, 7/ritten by Holy May , 
inſpired for our Learning. And if it be in prifþ(ſi 

. .vate you read, where none but your ſelf1 
preſent, pauſe and meditate:on thoſe Sacreþy 
Truths as your Heart is moſt mclinable. x- 
- As for the Sabbath-day, a Day holy ſetah x 
part by God, as more peculiarly deſigned fa; ; 
.. his Worſhip, though it ought on no day t{an 
« be omitted. Obſerve to keep it with thiye 
_ greateſt- ſtriftneſs, keeping not; only your 
| Actions and Words, but, if poſſible, your wha! 
ry Thoughts within compaſs; and ſpend thaſha1 
- | day cfpecially in Praiſe and Thankſgiving 
_ both in private and publick Devotion, with} 
+ firm Faith, and full relvance on God's mercy 
\ ang. - 
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monitions to young CGentlewomen. 161 
Q goodneſs, for your protection and preſer- 
tion in this life, and for his-promiſes of a 
Uter life in the World to come. 
mWhen you are at Church, let not your 
es by any means wander,. nor your Body 
'@ve in an unſeemly geſture; but inall things 
KFbchave your ſelf, that you may be an ex- | 
lple to others. If at any time you are ex- 
ed to Melancholy or Diſcontent, pray to 
"hd to remove it; if to Mirth, let it be harm- 
OW and innocent, avoiding leud fights, or 
ring Songs that may tend to corruption 
ay debauchery ; but rather follow on this, 
well as the former occaſion , St. Fames's 
\Fetion or advice, viz. If any be afflicted, 
Wi him pray: if merry, let him ſing Pſalms, C. F. 
(erz. And in thus doing you will treaſure up. 
ings to your ſelf; for if you carefully per- 
your duty in ſerving God as you ought, 
will not with-hold from you any. thing 
it-is neceſſary ; for to thoſe that ſeek firſt 
Kingdom of Heaven and its Righteouſneſs, all 
faker things ſhall be added. _. | : 
Hand thus much may briefly ſuffice to in- 
na you how you ought in. duty'to behave 
fr ſelf rowards'your Maker :' From which 
Mall proceed to the next incumbent, which 
Four Duty towards your Parents, GCC. 
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F182 Admonitions to young Gentlewoml 
CHAP. 1 


In Graffions for Young Gentlewomen © 
Behaving themſelves dutifully towar 
their Parents. be: 


S-our Parents are thoſe from whos ; 
next God, we have our Being, and B,// 
whoſe tender care and inſeparable love y, 
are nouriſhed and preſerved from innumay 
ble dangers and hazards ; therefore oug 
we to render them ſutable returns, as fark 0 
we are able, and more expreſly in a graturp 
full acknowledgment by our duty and obſf Y, 
vance. Therefore, young Gentlewome Till 
take notice that you ſhould no ſooner arti ; 
at moderate years of underſtanding, but yt + 
ought" to .underſtand your . Duty towal 07 
your Parents ; ' and that you may not pla 
1gnorance, I will briefly lay dowa ſuch Ru 
as may inform you what is neceſſary tofi 
_ obſerved. h 
In the firſt place, your Reverence, Loy 
- -and Obedience, is ftriftly required ; not oe 
ly by the tyes of Nature; but by God's hlite 
Word, . as ſundry places in Scripture | 
feſt ; nor can their Infirmities in any-wiſch 
q ſolve you, or diſpence with your non-peni 
W mance; butin ſuch a caſe you ought to dl kre et 
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WW Behaviour and Duty to Parents. 185 * 
4 your obſervance, that thereby, as much”: 
þ in you lyes, with She and Faphet you | 
Say hide their weakneſs and defects from 
Te eyes of others, leſt the Curſe that befell 
$ars, the unnatural diſcoverer of his Fa- : 
ers nakedneſs,, fall upon you : or the more 
Feadfull threat of the Wiſe-man, in Prov.30. / 
Þ. The Eye that mocketh 'has Father, or deſpi= 
ollth to obey has Mother, the Ravens of the Paley 1 
1 Ball pluck it- out, and the young Eagles ſhall eat 
Yup : That is, the very fowls of the Air, 
aho are mindfull of thoſe that gave them be- 
ip, ſhall teſtifie againſt the diſobedient, and 
Atcome 'their Enemies. But nearer to the 
aurpoſe: 
bly Y ou muſt obſerve at all times to obey the 
111l of your Parents (if it be in your power, - 
Td not contrary to God's Command) with- 
Fat repining,- ſeeming unwilling, or entrin 
Mo diſpute, performing what you do witt 
IGeerfulneſs, ſhewing by your willing mind 
four ready obedience, and by your quick | 
offifpatch demonſtrating the pleaſure you take | 
þ the performance, ſhunning all” occaſions 
W giving them any diſquiet; pacifying their 
Meer, if it at any time ariſe, with ſubmiſſion 
ther in words or by behaviour, tempering 
Sur ations with a moderate ſweetneſs of } 
Wpoſition and 4ilence, for too much often- 
Ttion or loquicity is diſpleafing ; when your | 
WMrents grieve; be you ſad ; when they-re- 3 
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' Joyce, be you pleaſant, as ſympathizing witf 4 
\ them in heavineſs and j joy ; yet be not ove” 
F:1nquiſitive into the cauſe; - but if you are dP" 
- firous to know it, wait their leaſure to reve ie\ 
- it, or learn it from ſome other hand. A 
Forget not to pray for your Parer:ts as off !t 
\ ten as you put up your. Vows to Heaven <9 
+.beſeeching the Almighty to ſhowre. his Blel {M1 
© ſings upon them, that .in multiplying thef in 
may. redound to their advantage and- youſ 
.comfort ; which 1s one great advance | im 
* Which a Child endeavours to make his  PaÞ.2 
- rents reſtitutien for. their. care and tepda whe 
neſs; for nothing without. calling God, to you $a C 
affiſtance can in that nature be cftectual,- 
| difference being otherwiſe. ſo: vaſt betwed by 
what has been done for you, ang, ho \ 
can do todelerve.it;, ; $2 
L.ct not bony hopes, of Riches, NOviNO7- f 4 
ſeverit of your., Parents, imprint; a8 
mind = deiipe. of their OP ek 51708 £ 
mg} hty. be,offended; and ſhorten: Your; daysf 
fru! TLNg You. not only: of what;;yau {>- ea 4 
nelfly defived ,. but of that, which;-withe YL 


thoſe gal 568,17 Qu + might, in hisg 2 


Shun. He: or Teak, ill of, Your Parenl 
Ev: would make them.ſcem contemptible4Þ-c 
your eyes: Nor. let their, Poverty, ſhoulgV« 

* qu, be advanced by any. means.to Riches 4 | 
F Honour, .render your Duty and Obedie J 


' ig pe Babfohiy 2 Duty #0 Parentv. x 37 | 
J , for they cann6t be but the ſame in all * 
mditions: If they be poor, you ought to 
Mlieve them, if it be in your power: If they 4 
Fe weak of underſtanding, you muſt (if you _ 
& it abſolutely neceſſary, or be required ſo 
$do) aſſiſt them with your Counſel : If they * 
injured or oppreſſed, you muſt, as much 
e$in you lyes, endeayour to ſuccour and re- | 
Tels them, for 110 years can exempt you 

'# Yo! obſerving your Duty to your Parents ; 
: ought you to diſpoſe of your ſelf in Mar- 
m45c, nor otherwile, without their allowance 
od conſent 2. Your Perſon. being  indiſpenſi- 
\) theirs in a lawfull way to, diſpoſe of, as 
cy for your advantage ſhall think fit, And 
git was under.the Law of Moſes in relation 
q a Virgins vow. ; [the which, though ſhe 
hc made, ,yetif her Father, pproved it nof, 
afwas You; as in, Numbers, chap 30. verſ.g, | 

F of her Fat her. diſallow ben 5 in the day that be - 


oi 


81 V. «th, not any of her Vows nor her Bonds where* __ 


alt (he bath bound her Soul ſhall ftand ; and * 
ou Lord ſhall forgive her, becauſe her Father dif 
S$wed her. By this we ſee the great Power 
Kt Parents had over their Children, even 
Ma-degree-of-cancelling and-- rendering 'of 
i t-effect the obligation of a Vow, which . 
i wer was given by God himſelf: Nor is it. 
;@@crvable that thoſe who diſobey their Pa» 4 
Wits in any thing that is lawfull,- or neue 'J 
cli I 2 | NE 
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+ .or deſpiſe them in their diſtreſs or” poverty 

| ever proſper : Or if they flouriſh-for a time 

| yet are they generally fitted in the ſame way 

* for Children cannot fathom the joy and ſforf® 

row of their Parents in this kind, till they 

| become Parents themſelves ; and then, tog 

| often, they bewail their remiſneſs. But t 

| .conclude as to this Particular. | | 

} Certain it is, that no pover:y, fault or un 
kindneſs of Parents, can diſpenſe with ths 

' Duty and Obedience which, by the Law dl 
God and Nature, Children owe: their Pa 
rents for the tender. care, lJahour and'coſlf,- 
beſtowed on them: Nay, though Parenif... 
ſhould prove unnatural, and expoſe theny, 
even in their Infancy, to a defperate fortui h- 
of hazard and danger ; yet ſtill thoſe Chil; 
dren are bound to perform. their duty, an 78 
look for their reward from him who is th, 
Author ' of all Bleſſing ; who, for ſo.doingg., 
has promiſed us length of days, and ſeldonfſ... 
Fails to make thoſe days comfortable to us| 
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CHAP. II. 
Bp truttions for « Young Gentlewoman at 
hell. the Age of Six, or upward, how to be- 
to} have her ſelf towards her Parents, Su- ' 


t th periours, Equals and Inferiours , and 
upon ſundry other occaſions ; as Learn 


iT 
hal. 77 » KC. 

Pe Aving briefly difcourſed the two. main . 
off & Points, 1 ſhall now proceed to give 1 
-nt rou a Scheme of decent and comely Behas ! 


"Friour in General, to render you Accompliſh-. * 
""*d in' your Non-age, and introduce you to 
oat which is more materially to be obſer-"1 
red and practiſed. 
ny In all your undertakings, let it be obſerved 5 
p hat you are an enemy to Sloth, not only by. | 
'D your carly riſing, but'by your activity ; for | 
Jhaying neatly dreſſed you, or cauſed ſome 
"other to do it, having proftrated your elf - 
{before your Maker, and refreſhed you with | 
what was appointed, fall upon your Knees: 
; $b=fore your Parents, and receiving their Blef: 
ſing , haſten to School ; or elſe betake your 
felf to ſuch buſineſs as your Parentggr Go- | 
yerneſs (if you are under one) ſhall Wpoin: © 
you at home, doing it with cheerfulnefs, and : 
reſpect thoſe that are over you, as well in } 
L I 3 the) #/ 
/ 


their abſence, as when they are preſent ; aud hy 
whether it be Reading, or any curious Workk, 
| obſerve that your Face and Hands are cleanfy -. 
| and that you handle. no dirty or. greaſyſ,. 
| thihgs ; neither preſume to eat before thol, 
{who are your Inftructers; whilſt you-are all... 
" your Work or Iefion;. if there be-merc un 4 
| der the fame Tutcrage,\8s in ſich-caſes. ig... 
# uſual, behave your telf kindly towards themJ y 
+ call no unfeemly Names, nor make , unſeafþe 4 
| ſonable Complaints : Defraud them ' not,Þþ,1.: 
| though .of trivial things ; nor take the lealth, 
; matter by force that 1s not your own 5” be, 3 
| courteous and mild ; win a decent and win... 
ning Behaviour. If your Miſtrefs or Gover- 
| nels be ſharp and ſevere, ſtrive by your dili;J,: 
gence to prevent. oFure or correction ;ÞF, 
and as you approach or return from her, | 
; make your Reverence, and the like, to your 
- Parents; when you. come into their Pre- 
- ſence, or retire, make your obeiſance in the}; 
'* moſt becoming and obliging manger, to your 
| Superiours and, Equals 3 nor forget. at any 
time to: be courteous ta .your..Inferiours,: 
= Beſure your 'T'ongue run not too faſt, but in 
| Diſcourſe be moderate; Speak with delibera: 
+ tion, and well weigh your Words before you 
| Utter Jem; and where you are ſcated, gb; 
» ſerve; that you, continue till you: are call 
| thence, or it is time to eave.it. In reading, 
| Ypon any occaſion, uſe not a Tone, but 7940 

ph ns 14 y, 
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2 Itintly,obſervin” your Stops, that you may” 
je better underRad' what you read. In«; 
Writing, beware that you blot not your Pa- 
of”> but imitate your Copy in cutting your' 
-a$*ccrs fairand even; Let not your Work, of 3 
an) ſort, be ſoiled or dirty, and keep what ? 
 . Ihings you ufe in good order,and render your” 
arents an account of your improvement. 
When you are to be at Meat, be not out 7 

| : Fthe way, but attend the Grace, and then*: 
Making the place that is appointed/you : After” 
aving done your Reverence to your Parents: | 
, ſnd Company, ſee that your Napkin be faſt-- ] 
F ned about you,or pinned to fave your cloaths 4 
; from greaſing, and thankfully take what 1s ? 
"Þiven you without craving ; nor is it ſeemly 4 
"3ffor you to ſpeak at the Table, unleſs you are ' 
lasked a queſtion, or there be.ſome great oc- | 
Ticaſion. Cut your Meat handſomely, and be ? 
"not over. deſirous of Sawce, nor of another: 
fort of Meat; before [you have diſpoſed of 4 
what is in your Plate or - Frencher: Put : 
not both your hands to your Mouth at once, -1 
nor cat too greedily : Let not your Mouth or =] 
Fingers be greaſy no more'than needs mult ; . 
and when you are ſatisfied, take your Plate * 
of. Trencher - with you,” or! give' it to-thoſe 4 
that wait, ahd retire, blit not out of theRoony*. 
titt:Grace is ſaid, and the Cloth taken away 34 
at what tire making your 'oberfatice, 'you ? 
| may depart, unlefs you are defired to ſtay : 


2 
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FNor muſt you fit before ypur Parents, Go 
© verneſs or Superiours, unr/quired, unleſs youpue 
Hare at-your Meat, Needle, Writing, or thqſFen 
like; and obſerve that you attempt not tdvitt 
drinkin any company till you have emptiedjea 
your Mouth ; and that you breathe nor, nonÞP1V 
: blubber ia the Cup or Pot. As for your Reno! 
| creation, when leafure hours permit, let itÞth 
| be innocent and moderate, never ſtaying latefull 
Fabroad ; and, above all, be wary in theſÞo 2 
| choice of your Companions ; and as youſep 
grow up, ſhun the Converfation of thoſe that} 
| have a report of Lightneſs, leſt they draw 
you into a ſhare, or bring a ſcendal cauſleſlyF 
"upon ' your good Name, but chuſe thoſe 
{whoſe Reputations are candid ; Converſe 

| with thoſe who are modeſt, yet affable; Stay] 
| not, at any time, where tiie leaſt occafion of 

FI.ightneſs and Wantonneſs 1s adminiſtred ; 

E nor lend your Ear to diſcourſe tending to 

*Lewdneſs; and, for the generality, rather. 


| chuſe to be ſeen than heard. | 
| For your Carriage, in the general, let it be 
'a Medium, not expreſſing too much reſer- 
- vedneſs, which, by ſome,is interpreted Pride ; | 
nor too much freedom or familiarity, which, 
Fon the other hand, will be looked upon for 
'Fondneſs. Be no Makebate between your 
Parents and their Servants ; nor at any time | 

tell a Lye to excuſe a fault, or keep you || 
from the hand of correction. Go to bed in 
' | due 


. 
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oue ſeaſon, without any noiſe, and never be 
heſcen in unſcemly Laughter ; nor in pointing 
tawith your Finger, or nodding with your! 
ead, eſpecially in company, or in places of? 
Divine Worſhip : Honour Age, and pity” 
hoſe that are diſtrefſed by Poverty, or any” 
ther AﬀMiction ; Speak not at any time ſcorn-» 
ly, or in a taunting way, but be courtequss 
to all ; and in ſodoing you will gain a good” 
repute, and forward your ſelf in thoſe things? 
at will render you PIE Worthy. 


CHAP. TV. 


f infredfions for a Young Chetan how] 
to behave her ſelf towards her Gover- A 
neſs and Servants, &c. 


YFEing come to more years of diſcretion, .” 
there are many things requiſite to be -- 
known that 1 have not yet mention'd ; an: } 
 faccount of which, as they offer, 1 ſhall deli--7 
er in theirproper places : And, in the firſt.. : 
lace, I ſhall ſay ſomething of 'a Governels, . : 
appointed by. Indulgent Parents to inſtruct a: # 
[Young Gentlewoman ;_ as alſo of the. Maid- C 
S&rvant that is-to attend her, ec. 3 
' As*for: your Governeſs, if diſcreetly. cho-+-\ 
len the muſt be a. anon of yrarity © in d;/ 


”, % 


— i;  Governeſs and Serugnts, &c. 
| retion , one. that is leazned in, curious, 
Arts, ſuch as you are deſiroys. to. improye,z; [cit 
INC although her Age render her reſerved, par 
et muſt you: not cenſure her as ridged, but Len 
komply with her lawfull Commands ; and by I... 
your mildneſs and induſtry mave her to gets Þ..- 
tlencſs, refraining by allmeans to make Com, ag 
laints, cſpecially unjuſt ones; for in,dilapprox; "ha 
ving of her, whom your Parents has thought I. - 
fit to ſet over you, you tax them with Imbe- L- 
cility in chuſing, and by that Complaint will hes” 
either incur their diſpleaſure, or, by remo- Þ.., 
Lving your Governeſs, perhaps..procure..a .,- 
worſe: which cauſing, undoubtedly, aſecond 
omplaint, will polleſs-your Parents with a | 
*Jeaioulie of your untraftableneſs and ll dif- yo 
Poſition, A 
Some there. are that covet to 7 under A 
young Governeſs, with whom they may have 
the more familiar converfation ,*though" to. 
their ſmall advantage; for it is ſomewhat. 
improbable that a Per fon, who cannot pers 
- haps Govern her own youthful frailties , |,;1 
+ ſhou'd diſcharge ſo great a Truſt as, ſhe}; 
F ought ; Nor is it Morally poſſible, for any. lot 
> Perſon to be a good Governels, unleſs ſhe ” 
has her ſelf been the Mother of Childrett, and Þ.:; 
E had the bringing them up; for then, and but P 
till then, can.ſhe be fully ſenſible of Youths |: 
- Full: frailties, "and know- what: tenderneſs, 
; aud) what Correttion ought to. be uſed: 
K. _ Howe: | 
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"However, conſider with your ef, that 'irf 
{being comfortable to her; -you obey your: 
Parents, who thought fit to commit you ta. 
ſer charge ; ; and that if you do otherwife,! 
you diſobey God, in abuſing or ſlighting their 
” ſcare and indulgence; who ſtudy your advart-* 
tage : Therefore let not the Seryarits, nor? 
 Jany other; create athifunderſtandin between? 
you and he?, but'in Prudence'and Charity" 
forget or forgive what ever you conceive to 1 
be an injury, as wiſely conſtdering you are} 
no competent Jullge in your own cale. 2 

''To the' Servants you: muſt be courteous. 
and affable, but not over-familiar, leſt it'be-# 
get contempt, © Tell no Tale; of them to 1 
your Parents, but rather ſtrive to hide their 7 
\ Ifailings, unteſs they be ſuch as are prejudicial 4 
or unſeemly ; and da them what good you | 
can. If at any 'time you find occaſion to re- | 
prove. them, let-your Reproofs be rather Adr-1 
; moniſhments than Reproaches': Be not pee= +] 
viſh nor froward-in your Drefſiog, or in any - ] 
/ fother office done your by the Maid, that more # 
immediately attends you, but b gentle y "IT Ml 
ſet Her knoW her Fire: that the may amend. 
it which method will oblige'and Combat | 
Ja Nodiftant diligetice, *which otherwiſe would! : 
' be but Eye-ſervice ;' and if your Parents: be - 
angry with their Servants; or any of them, 
do. you become their Mediator : Anditurn. | 
not , by any means, yourFace'from RETY y 
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x96 "Behaviau i in ena, 
ut if it bein your power, without offending 


zour Parents, relieve them; or, as you ſee:Þ 


pccaſion, petition on their behalf : by which 
Lemeanour you will command Love and Re- i 
rerence, and gain the Character of an hum- 
ble Spirit : In which you may reſt ſatisfied, 
at it is better to be Good than Great ; and 


7 = Humility forcibly commands Love and kg 
Service, when Fride, on the contrary, begets lll | 


: atred and Contempt. If Heaven has en- 
dowed you with a large Fortune, and a no- 
ble Birth, let your Virtues ſhine with the. 

greater lute ; : and, above all things, give 
God the praiſe, and uſe what you have to 
Fhis glory, and your own comfort. 


— _ ——_ 


CHAT. F> 


oration for Young Gentlewomen how | 
| Zo behave themſelves in all Societies, þ 
por ſunary oceaſi ORs. | 


| Ms to deport and' behave your ſelf! iN 
Company, upon all occaſions, re- Þ 
| quires a-ſound judgmefit, and-much caution, | 
* few. being capable of bringing themſelves | 
F within that compaſs :. yet, for your better 
| Inſtruction, I. ſhall lay down what 1 think þ 
poſt neceſſary to be obſerved, Re | 
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g Þnd firſt, to qualifie' your ſelf to under- 
e:þd the quaint, modiſh and courtly Ex- 
h Bions, it is convenient that you learn the 
- $in, French and Italiav Tongues, not only 


- fRote, but by Rule and Grammar, the bet- - | 


, | to underſtand them, fince the moſt refi- 
1 Ergliſh has borrowed . from theſe Lan- 
J fkges , and without this Knowledge you 
$ fill be at a loſs to underſtand thoſe that ut- 
high Phraſes in the Court-Air, as they 
it ; nor in this caſe mult you be igno- 
Þt in Singing, Dancing, and Playing upon 
> {ch Muſick as is ſutable:to your Sex; though 
} JExerciſing your ſelf herein, you muſt be 
y modeſt and moderate, your words, ' on 
Þ occaſions, being but few, yet to the pur- 
be; Diſcretion, Silence and Modeſty be- 
py the Ornaments of the.Female Sex. And 
| $Society is that which all Creatures natu- 
ly covet, ſo, if it be well choſen and ma- 
ped, it isrecreatory to the Body and Mind : 
-Þt as bad Society is worſe than none, ſo is 
to be avoided. 
Wherefore be not eaſily won to enter into 
{$ſcourfe with thoſe you know not, unleſs 
- þme urgent buſineſs require it, leſt you be 
Þſpeted of Levity and Indiſcretion. Always 
blerve to conſort your ſelf with your Bet- 


ers or Equals, knowing them to be virtu- . 


us; and avoid too much familiarity with | 
aferiours, unleſs you. find; them very. diſs 
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creet,:left you fall intoicbntempt, if Femal n 
or if- Male, leſt you' give them; encouragy}, * 
- ment to'make their Addrefles of Courtſhif®" 
and by ſubtil ways to infinuate themſelves iÞY 
to your good liking ; for Love, that takE* 
the ; Diadem:; from Queens, is. blind ; ar). 
Paſſion diſtinguiſhes not Servility fromGre: be 
neſs: by which means, though you are higf- 
m:Birth and Fortune, you may be broughtt Ir - 
a yielding, which may turn to the grief « Pe! 
your Parents, or perhaps to their! and you” 
own dijgrace. And in this cafe: preſume ndj** 
too muctt upon your own ſtrength, by intef© 
'- changing iGloves,: Rings, Ribons, or ſucſ® 
* things which:you may term 'Trifles, leſt, bÞ9" 
this: kind of familiarity, Love by inſenſibl{P< 
ways op2ns a pallage to your Heart ; alwayÞ* 
conſid ring it. implies weakneſs, or want oÞ"* 
diſcretion.in the beſieged, to parly with th{h< 
befiegers.::5.07 1157 5 & 1 
- BE tot over-defirous of being ſeen oftenſſE. 
for-oſtentation ſake; eſpecially in places off© 
reſort, leſt you expoſe your ſelf to the alF 
fault of.the Tempter , 'and purchaſe: thaſſ© 
_ ctiriofity with the lofs: of your Honour, byf*" 
giving''Licentious'Amoriſts liberty 'to' mee* 
you in. your Walks, and by powerfutt- per 
|  {waſijons' to liſten to their Syreens Charms! Al 
* . whilit you are:no longer capable of maſterP* 
mg. your Afﬀections, but let them looſe atf& 
a-venture, .to. your: undoing : Nor truſt too 
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18 to Female-Confidents,, leſt, for their 
208, advantage, they ' perſwade you to a 
tiaxding : and in Speech: be not-over-laviſh 
_ any. | 
þ ks for your Dreſs, let-it be neat, but not 
argdy., for Virtue. is, comely .in any Dreſs; 
ff be content to appear in your native Beau- . 
iigh.. Let your Drefſing-time be ſhort, and 
{Þr Recreation moderate: In your Speech 
e Þehaviour ſhun all Aﬀectation ; and be not 
arer-fond of new Faſhions, eſpecially fach 
naare Apiſh or- unbeſeeming : ,and in that 
-afjc let your Dreſs make known you are no 
iend-ito Formality:» When you. \enterva 
$012, to A om wh to your Farents, 
pffiperiors or... Equals, let it be done. with a 
yave and modeſt Countenance, making your 
@rtzics at three Approaches ; and in the 
ne .order retire.: When you. fit or.walk 
{ith any, obſerve that. you do not rudely 
Ke the,upper hand, nor expreſs any words 
at may give offence. Never ſpeak evil of 
iy behind their backs, for thoſe you ſpeak 
afto, may imagine you will do as much by 
wm. Keep your Eyes from wandering. 
Hare,not Men full in the Face, nor caſt. pri 
rite Glances. . Do-not Flout, nor be loud in. 
daughter, leſt, by ſtraining your: Mouth, 
r&rinkles appear in your Cheeks and Fore- 
xkad, you thereby become deformed, or ap-+ 
Sr much older. than you;are. Wherefore 

©? - | 6 S 
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in all things obſerve to behave your thr 
modeſtly, and diſcreetly abroad'and at honfrq 
| that you may become an Example to otheglay 
and thereby deſerve the Imitation and A th 
plauſe, not only with thoſe you aſſociat]y} 
but of ſuch as ſhall have knowledge of yoſhai 
Virtues and good Conduct. And fo leavig 1, 
you to conſider of what has been ſaid, I ſlr 
proceed to Particulars of great moment. Þ{; 


CHAP. VL fc: 


Inſtruitions for a Young Gentlewoman : I 
© Manage her Gate and Geſture ;, to Ght 
 wern her Eyes and Tongne, &C. udqny- 
ſary neceſſ. ary occaſions. - - FE. 
bf Ke, 
: A S there are many other nice matters co! 
quiſite for the true Acoompliſhment offch 
Young Gentlewoman,]I ſhall endeavour tolahw: 
down what is Material in the moſt eafie Mg al 
thod : And firſt of the Gate, or Geſture, thq; r 
ought to be obſerved upon ſundry occaſtonkin 
And in this caſe obſerve that you walk ne C 
carelefly or lightly, ſhouldering, as it werfa 
your Companions, nor ſtrutting or jutting i; ] 
a proud manner ; Keep (in your walk) yoly, i 
Head ſteady, your Countenance not to 
much elevated, nor. too much dejectedort 
| _ Keep your Arms hkewiſe ſteady, and throi 
then 
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Aur Feet rather incline a little more 1n- 
mrd than outward, leſt you be cenſired 
May-footed; for by the motion of the Body, 
thoughts of the Mind may be diſcovered : 
aIwhether the Party be of looſe or proud 
'Maviour, or humble and complacient. Do 
'Frun or go extream faſt in places of Con- 
Wrſe, unleſs great cccafion require it ; for 
ſuch violent motions it 1s not always in 
ur power to keep your Body ſteady ;' nay, 
too much haſte you may chance to fall, 
| expoſe to view what you would con- 
Þ. And as the Geſture of the Body is 
*fFnly and commendable, ſo is the Manage- 
Gt or Government of the Eye ; in which 
$gny-things are to be obſerved, and chiefly 
_— | 
Keep your Eyes, ag we may call it, with- 
compaſs ; that is,*let them not be too 
och fixed upon idle and vain objects, nor 
Wwn away by unſeermly ſights ; roll them 
iq about in a careleſs ard laſcivious man-- 
08; nor ſtare Men in the Face as if you were 
king Babies m their Eyes ; Send not pri- 
gc Glances ; or look, as they call it, with 
Ta Face, turning your Head, as it were, a- 
2 #: Look not at any time over your Shoul- 
olp, if you have opportunity to turn you :. 
ten not your Eyes too wide, thereby to 
Ggort your Countenance ; nor keep them 
in 


] * 
=. 
> 1g 4} 


not about as if you-were flying : Let _ 
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ina manner halt ſhut. Wink not too ofte C 
* nor caſt your Eyes aſcance,as if you {quinte 84 
neither keep them too reſerved ; nor ſo 4 
fully. turn them away when any Object'Þ?! 
fers.. -Look not too' much- downward ; nſ? 
with a more than ordinary Eleyation. Gaf's 
not oiten agamit the Sun, nor on the Fu 

both of them, being things that impair if. 
Luſtre: of the Eyes. When. you diſcouf P' 
with-a Woman, look her in the Face with Qt; 
much. compoſedneſs.as you can':: but-if wiþ2+ 
a Man, to look. a little downward, for ots 
deſty is commendable, leſt your earneſt $'9! 
— Zing in his Face be interpreted in the wo®? 
'- fence: But, above all things, as often as 7 
'- portuaity will permit, lift-up: your Eyesf l 
your;Redeemer; -and, with holy-Dawid, it 
plore him, to turn them away from Vanitf 1 
for the Eyes. being the. Windows of the Soft 
lets in Good or Evil, according as it fixes, F< 
* 1s intent upon good, or bad Objetts.; the 
-» fore chuſe the-former; and refuſe: the lartÞP 
Anll the better to inable you to look up i V 
to him upon all. occaltions, God has gr DF 
Man and Woman five Muſcles to move aþ4e 
guide the Eyes, and the Principal 'of thq*:- 
to draw it upward without pain ;.  Wherq:C 
all-- irrational Creatures: haye' but: four PIE 
turn theip Eyes about; as being made forÞ© 
other. end -than /to.-revert' the duit frqes 
whence they ſprung, whilſt the noble ratÞ 


74 Creature, endued with an' immortal Soul, 
tFApable of thoſe blelſed Manſions'of which 
og Pas a. proſpect, and towards which he 
ht to Jife his. Eyes. 1. But leaving the reſt 
your diſcretion; {ſhall paſs on to fay fome- 
--Þg of Specoh:;andiComplement}e>:. | - 
wes WES Fe $4, ern pIET30 
if [n this. caſe, let all your: Diſcourſes +b6 to 
uf purpoſe, and ſuffer. not your Comp!e- 
hats to be high-flown,; extravagant, blunt 
a2 0ſcniical';:but, inatl, firethem- with 
deſty, to. the capacity and:quality- ofithe 
} lon towhom you utter them; and ſee they 
ojdone upon fit occaſion, and'in-ſeaſon ; be-' 
; & not to Congratulate perſons, when you 
-5$uld Condole them; uſe inyourutterance 
,Hems-nor Stammerings';$putternot'as 
Þ ſpeak; nor ſpeak many' Sentences be+ 
za&en breathings ; - uſe no Tautologies or 
s,Ffted words or liſpings ;' neither ſpeak 
ze a Tone, nor too' much confidence 3 
Pp not; nor'ſtare with your Eyes ; Point 
8 with your. finger, nor. expreſs in your 
;yourſe thoſe infipid and infignificant words - 
ab de-ye ſee, de-ye hear , underſtand-ye me , 
$&-ye me, ſed-ſhe, ſed-he, or the like ; fot 
-rÞ:can never be an Oratreſs, if you accu-. 
re yourſelf to *em ; never talk too long; 
xÞ<by to tire your Auditors, nor broachan 
frcaſonable difcourſe ; 'obſerve that you in- 
-a(vpt not any perſon when he or ſhe 1s | 
IV - ſpeaking; = 


) 
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* ſpeaking; and what you ſpeak, let it be wif . 
deliberation.” Some there are that affe& } © 
lence, and are little heard in any companſÞP* 
Let me tell you, Ladies, this is an erroff<* 
and-implies the party extreamly reſerve 
and not deſirous of Society ; or that her u 
derſtanding is ſo weak, ſhe dares not tr 
her Tongue to utter the ſence of her So 
to whom the Words of the Philoſopher, 
tered upon his obſerving one fit ſilent in 
great Atlembly, may be aptly applied, 4 
If thou art wiſe, thou art a foot : If a fl 
Ti in Fake peace. NF hn A E- / 
words to a pitch of Eloquence , - that th - 


V7 


> * ſound is more admired than the ſence ; bp 7 


let a moderate flouriſh rather ſuffice, aj / 
comprehend much in a few words ::iDecliy 
to ſpeak much before Gravity, -and multit 

of years, unleſs urgent occaſion require'i 

and beware that you ſpeak not till you 
bidden to hold your Tongue; for inde 
Womens diſcourſe ſhould not be much; t [1] 
cauſe Modeſty and Moderation is her Onff* 
ment,. and are in themſelves a moving RIFF 
torick. And-when you have opportunſ®® 
' of diſcourſe, let it not taſte of Confideni Jy 
AﬀeCtation or Conceitedneſs, nor oorderit? 
' on Obſcenity. Theſe things confidered.aþ 
practiſed, will render -your diſcourſe $2 ! 
ceptable, and free you from 'the cenſuref*© 
the Wiſe and Judicious. And thus muþ4 


JIU 
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theſe Particulars : From whence 1 ſhall 
a pceed to ſpeak ſomething of Habit, and its 
ToECEncy ; as alſo of Fathions commendable | 
vel diſcommendable. 


ru 
i 
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, - CHAT 
in 
uY;reftions for a Young Gentlewomay hon 
Y ſhe ought to be ſeen in her Habit or 
'< Apparel ; and: what Garb i '\moſt" toms = 
| nendable, and otherwi e, Kecordiag Wh Fg 
al the Quality i, the earer. AJ 
b [ 
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i vonek God FR famed; Men md Wo- 
| men beautifull! and\feernlybin; every 
þct, yet it is ho! ways: glifagreeable: to! his 
þ ill, that Nature ſhould: be: —— ants 
nt, to render a Creature he: highly reg 

aþe more commodious : as appears' by: " is 
0 oathing our- firſt; Parents: with more'du- 
ible Garments, than .they themſelves: had 
"Irovided tq covet; theirnakednels;;. nor-is it 
L as ſome Cynical perſons have it) Pride to! 
ono neatly attired, for by:that the parties dif- 
of retion is better known than her: Fortune, 
d the Body kept in a due proportion and 
der. 


I... 
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| | It matters not, Ladtes, of what Stuits q... , 
* Silks your Clathings are made, ſo they bf. 1 
* decent and civil-; neither. by their ridi ing 
louſneſs diſcovering the. Wearer fooliſh-anſ, 4; 
flovenly ; nor by their gaudy and carelef, \ 
putting on,.to. render-her-ſuſpected-of looſe \ 
or light behaviour, or at leaſt-wiſe ſubjeQ.- 
her to the cenfure of the ignorant. Appard 

may be rich, and yet decent; and wm Ye 
whether it be rich or not, if decent , q-4 
natter-is not great ;; -Hhough, in.this EN 

keauelit'-tonfeatifetion'bf Yothig Geiilek, *a 
wemcb; arithethatiprovide: then Bppdl;n 
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ortune ; ang BE} (22 MAroſes andy; 


* Cynical ns Wen TROY 0 either believe, 
or ſpitefully give it as their opinion , tha th 
gorgebus ovlglitteringiAapparel: rs' the Att 4 by 
ef Sin, andſurwithithe'Prideof the'W eark 
ets heart!s;;but wihlpaſwaded that the Quid 
lity lof. the:Verfori-/extonaates thes! 'Qualiy 
thereof; angizenders; that 'oplnian-vain dn 
| frivolous. Smce2we :tead' Tits NoBl&'W%&., 
_ Inen;/in: all:Ages; wetit iniſutnttons! Attirelh- 
nap iwasitindeventnorunbecofining'the Chal 
rage they: bote);/:yet rarely find they wer 
given to cover wvagious Faſhions,” but cond 
tetited themſelves with :fuch' Adorniments a 
became! their imodeſty ; for indeed: what a 
vail they, unleſþ to-ſhew the? profleriels © 
---the} 


; Per waſi0nsto Modeſty in Apparet. 207 ? 
*E Wearer,. or ſhould it be to attraft the - 
Jes. of Mankind. Know, Gentlewomen , 
St Men of ſence are not' taken with glit- 
CFing Apparel, no, nor External Beauty, fo 
ch as with the Internal Adornment: of 
l& Mind. And if by | theſe. Allurements 
OMe Wits and Idiots: ſhould be captivated, 
s: r Triumph would 'nat be worth the'coſt: 
eAYet, [ muſt confeſs, there is a kind of pri- 


k 
9 


ler diſpleaſure; yet that Gaity may aswell 
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Frm, pit Axt booughtithemn to @ fulter: per- 
tion. The Pride in this caſe being ojily 
Mhtered in the Mind, and not in the Exter- 
TA Ornaments ; which is rather known by 
M t Carriage and Deportment of the Wearer, 
kn by the Garments. And though to af- 
4K Novelty, and run into every Faſhion, be 
of | ” not 


hel 
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not commendable, yet Moderation is nÞ' 
amils ; For two Reaſons : As firlt, ſhou 
you always keep in a faſhion, though | 
\ - cent, it: would be looked upon as a coricy 
ted fingularity : ; or to continue in any ſtranj f] 
garb, after the faſhion is altered, . would; 
pear. ridiculous, and cauſe laughter. cl. 
cially amongſt the ruder ſort ; as much as] 
Woman of fourſcore to be habited in t 
Garb of a Gentlewoman of ſixteen; or } 
ſee a Dairy-Maid in her- Ladies .attin 
Therefore whatever. you wear, let it |. 
propertionably..to your Body, and ſutabſ.* 
to:your degree.. 
:In a word, 'Let your Virtue appear þ ch 
your Geſture, by Humility. and a modg 
chaviour ; In your Looks by a tompokſ 
ſweetneſs ;/ [In your. 'Speech by- Aﬀabilit} | 
| comprehended: within the bounds of MY Fs 
ration-; and in your Habit by decency,” # ih 
a; regulation ſutable to your Birth and 
. tune;; whereby you. will 'gain an Eſtee 5 
more valuable than whatever you can otht 
ways. propoſe tt to: your ſelf on ohis fide te 
_ TI. ; | 108; 
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CHAP. -VIIL 


op/ructions for a Loung Geatlenoman | 
how to proceed in their Seaſonable Re- 
: | creations ; and what is to be obſervea 
q; Zheretn. 
Ince moderate Recreatio:3 is not unbe- - | 
J coming a Young Gentlewoman, 1 think 
. $ not amiſs to give my Opinion in that caſe,, | 
that is moſt commendable, and what to 4 
Fe obſerved "therein, as well relating to. | 
xcir Seaſonableneſs, as to the Carriage and- | 
a ehayiout that ought to be obſerved there- - F 
T.A Ball ,amongſt other Recreations, is much 
4 eſteem with Young Gentlewomen, becauſe 
nf ere. they. are ſure to meet their Compeers. 
oP 1. merriment ; yet leſt at ſueh a- place a - 
"oung Gentlewoman by her folly or un- 
1Mviſedneſs expoſe her ſelf to Laughter or. 
-ontempt, obſerve, that if you underſtand 
"he Rules of Dancing ; yet be not too for- 
ard to engage your ſelf therein, leſt you 
[ntangle your ſelf ſo far, that you are puzled, + 
nd at a loſs, perfiaps for want of under- 
F ſanding the Rules and Formalities practiſed 
-Þn, that place. And as you ought not to be. 
too  fofward, ſo be not too hard to be. per- 


K Facets 


PToO Seaſonable Rerreations. 
Enwaded, or abruptly, in a huffing humour 
Force your hand from any that offers to ac{iik 
Fcommodate you, but rather run the hazardfi 
--of - an erfor or miſtake in your performan 
than let the leaſt pride or rudeneſs. a; q 
or give thoſe that are preſent, occaſion tofſe! 
* thmk you afe ſubje& to either. ©. Ar 
* In this caſe benot, by any means, alfeted 0 
nor When you undertake to Dance, be not 4 
tedious , but perform- what you undertake 
| with Modeſty and Moderation , -that by ': it 
| quick diſpatch you may give way to others. 
As Dancing is an External AccomplifhmentJY 
| { Vocal Mufick'is an Internal one, yet the {hs la 
* may indifferently ſerve for either, thoug 
the laſt is preferred ; therefore if you are b 
- expert in your Notes, ec. and can Sing well ai 
[- when you are in company, EA Is intrea{ 
- ty of a Friend, who knows you't ified] 
 benot odſtinate in cotnplying.; yet ups 
- and let' your Song be ſuch as Hay vive nb 
- offence : and when you have done, took 10 
{ as if you'expetted Applauſe, but keepingl 
your Station with a compoſed Couiteranced 
give way-to another” to ftcond you, "1 
| preſent 1s deſirous, or cat be yoni wit 
todo it; obſerving never ts cough not ſtrain 
{- when you enterptize it , nor to ftop in thef 
middle to crave Attention= And the Hike obs 
jerve in your playing'en Inſtramental.Mu-|- 
fick, not in-that Pom bemy tedſous in com- 
| -menci | 
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 Seafonable Rerrea 


Durs encing your Hh bon dog doth " 
A _e give attention, not interrupting the 
yith diſcourſe. Andinthis caſe let both you 
Songs and Tunes be modeſt ,. ingenious and} 
arÞleaſant, avoiding, by any means, what may 
| tofend to the' corruption of good Manners's ; | 
\nd as Dancing is the beſt and readieſt way} 
edjto put the Body,- upon all occaſions, in' a* 
nol rracefull poſture ; ſo Muſick is that which 
etempers the Soul with mildnels, and diſpoſes] 
\ it to ſweetneſs. | 
's. | In Limning, or Drawing to the Life; many! | 
ntJYoung Gentlewomen, as well of former as | 
I ol latter times, have exerciſed their Parts; and} 
in that Curioſity found' much Recreation;: ie} 
no being, in my Opinion,” an Art ſutable co/the Þ 
ef Jaccute Wit of the Female Sex :'' Nor is: :Poe- + f 
caltry:'to be rejeted, for by” that'is/ the Mind. } 
<Jenlivencd, as it were, and tuned to the har- 4 
F[motiious Numbers of the Mules," and far2 4 
qniſhed with lofty Expreſſions: , +: 
Next to theſe, Engraving-may take: place; 
pa thing prattiſed by many Virtuous Gentles-! | 
+* 1 women : but amongſt {olitaty Recrcations, | 
I if they . may be ſo termed ,-Reading-of His] 
thi ſtory, or fuch Romances whetein Virtteand 1 
inf Gallantry are lively Portrayed'; 'or fuch'as 4 
i} contain Stories of ctiaſt anc virtuous Love, Þ 
b are to be -preferred. © UE | 
2-|-- Theſe being allowed: | think it not amiſs to | 
"| adyiſc Young Bo at leaſure hours, } 
| 2 ; 6d | 


Iz Ocafonabie Necreations. 

to recreate themſelves in ſeeing Stage-plays 
wherein many things are repreſented, that by 
due conftruttion, may redound to their im: 
provement in underftanding; though ſome 


give little reaſon for it. - | | 
| Theſe and ſuck-like Recreations being to 


fon, ec. yn, | 
*-: The principal thing to be conſidered in 
| this caſe is, how you ought to keep within 


© ways: give oftence, damage , prejudice or 
+ ſeandal to any.; or by.immoderate purſuing 
it, impair your Health or Reputation, which 


* Completion, and over-whelming, in a man- 


- your: ſelf with Moderation, at ſeaſonable 


| ly quicken, your Apprehenſion , but contri- 
byte. much to your bodily Health ; and can- 
- not be; any-ways- offenſive to the Almighty, 
F who :debars us] from-nothing - innocent and 
- harmleſs that 1s for our advantage. - So that 
- from hence I may:draw a. conclufjon;: That 
Men and Women may: enjoy thoſe Pleaſures 
KC} to 


arc ſo Stoically ſevere, to condemn this kind}. 
of Recreation, as altogether tending to the| 
corruption of good Manners; yet they can| 


'be preferred, there is ſomething more to| 
be conſidered ; which 1s the fit Time or Sea-|- 


compaſs, and not run into exceſs, or any | 


| tao! often | falls: out.; beſotting a 'cheerfull |. 


ner, the principal Virtue, And if you right- |. 
; ly confider this, and conſequently recreate | 


To 


O V 
jon 
not 


- houts,,and in-praper ſeaſons, it will not on- | 


-Diredt1ons to chuſe 700 1 Husbamds, * 
Fo which they, with Modeſty and Moderas 
Yon, incline ; with a proviſo, they launch 

Jnot out fo far as to abufe them. *Y 
1el. WE b. 
d| 
ie 
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o[1nſtruitions for the Guidance of a Young | 
of Gentlewomans fancy, in relation to 
-| Love; and how ſhe ought to behave 
her ſelf towards thoſe that ſeek to gain | 
her in Marriage, &C. 7 


1 

1 1: +1: 3Þ 
Ps laid down many things highly . 
| 

| 


| 


* 
ay 
* 
J : 4” 


neceſſary, and mainly: conducing to.the } 
Accompliſhment of a Young Gentlewoman; } 
[ ſhall now proceed to a more difficult and”? 
[weighty matter than what has hitberto been | 
[mentioned ; and thar 1s, to direCct' her.how : 

to guide her Fancy in the Mighty buſinefs'of © 
Love; A thing, you'll ſay,ſomewhat ftrange * 
to propoſe : But what cannot the Merits of 
a virtuous Woman create in the Mind of her. © 
Admirer. This indeed, if it proved happy 
and ſucceſsfull, will undoubted make her a . 
mends in her former care and diligence, and 
render her an entire felicity on Earth; for | 
Love is the Concord and'Harmony of the 
Univerſe, nothing ſubfiſting:in.its proper or-' 4 
der without it ; nor can there be any hap- | 
» — T0  pinelsh 


214 Directions to chuſe good Huabands. | © 
pines when it is wanting ; yet there is, age 
n this caſe, as in many. others, degrees, orpot 
rather counterfeits; for Love it ſelf, in its} 
purity, admits of no Adulteration or mixture, |% 
but is cfſential and unlimited :* but many]s 
there are that would appear to wear theJWE 
badge of this ſacred Virtue, who only make|ths 
Fit an Umbrage to obtain their unlawfull de-Jtas 
fires and advantage': And though they may [81 
indeed, for a time, expreſs an extraordinary |We 
© Paſſion , and, not to ſpeak the worſt of *cm,||{cr 
- entertain a feavouriſh defire ; which is t© s. as 
- known by their earneſtly gazing upon the]. 
- Object they at that time perhaps admire ; |£a 
- yet it being only a Paſſion, and not faunded | th 
- upon Virtue, it is not properly Love, nor|G 
can it render the expected felicity ; but bla-| tu 
- zing a while. in the enjoyment it ſought , | ar 
# ſpends it ſelf; and being ſpent, like a falſe | bt 
" Star or Comet, expires : or, on the other | fil 
-hand, not obtaining its ends, changes mto dif- | 
* regard or mortal hatred ; and of ſuch a Paſ- | b 
fion, whether at the time it is propoſed, real | tl 
or feigned, you muſt beware. _ NE 
* That Young Gentlewomen, arriving at | fc 
maturity, are prone to Love and Liking ; it | { 
- would be inſignificant for one to relate, ſee-1 r 
| ing it is ſo well known. The Eye and the | L 
. Ear being ſeldom wanting to convey to the | k 
C 
| 


| Soul what is:deſirable ; the one charming it 
| With beautifull ſights, and the other with 
Wc. KS _ rheto- 
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agchetorigal and . melodious ſounds; yet give: 
oxpot theſe official members too much ſcope 
its|on this occaſion ; left they inſenſibly ruins 
re, you, . by betraying your Afﬀections to whats 
ny [is ſordid or incontiderable ; but keep, as it} 
hejwere, a guard upon your Heart, to prevent | 
keſthe entrance either of a lawleſs or diſad van- # 
e. jtageous Paſſion, Conſider well before yougl 
1 [give way, ;even to imagination in that kind; } 
ry [weigh deliberately each particular, and he ? 
n, [ſeriouſly intent on what is.to come, as well} 
2e(| as what ts preſent, not ſuffering your ſelf, for” | 
e|the preſent ſatisfying your Appetite, to be |} 
carried away with the Torrent of a Paſſion, | 
d | that will unayoidably carry you into the] 
r | Gulf of Miſery. ' Man indeed is a noble Creas | 
1- | ture; and for his ſake Woman was made, 1 
and therefore ought to.be complacient.; but 
e | being left at. liberty to chuſe where ſhe thinks 
r | fit for her. advantage, it is more than com- Þ 
: [mon prudence to make ſuch a choice to.her 4 


: | humour. ,/The former of which, may, but } 
| | the latter cannot be quickly diſcovered : But, | 
above all, let--not-a. Young Gentlewoman- 1 
| for Intereſt, or by over-perſwatjon, give her | 
| fl to one ſhe cannot atiect, left ſhe dearly - 
1 repent at leaſure what is paſt redreſſing, there 
being i nothing more grievous than a loathed 
bed, for that, moſt commonly, cancels all } 
other Earthly: felicities z -nay, many times .+ 
ſhakes the very foundation of Modeſty, and 7 
KR 4. {truggles-: 


T0 Directions to chnſe good Husiands, | T 
-ſtruggles with Virtue, till it enters. at ond. 
door, and drives it- out at the other, Ardh ) 
this is too often the Parents cruelty to theiq, 1 
{Paughters, who being paſt the youthfullſa: 4 
pleaſure of a Reciprocal Love, aim rather at| 
their Greatneſs than their Happineſs; though 
contrary to the opinion of Wiſe Themiſtocles, 
who, on the like occaſion, preferred an honeſt]: 
Poor Man, before a Rich vitious Man ; in| 
*-theſe words, wiz. That he had rather Marry 
|. hu Daughter to a Man without Money, than to 
* Adeney without a Man. And much to the 
- ſame purpoſe was the Anſwer of the Magna- 
- nimous Portia, Daughter to Caro, upon her| 
-Þeing demanded when ſhe would Marry ; | 
* Jaid ſhe, When I find one that ſeeks my Love 
" more than my Riches; that 1s, one thar ſhe] 
could meet with an equal Paſſion. 

{ © * As for your Behaviour in this caſe, it muſt 
\ be grave and modeſt, though not ſowre or 
+ too much reſerved, leſt it be interpreted for |. 
| Pride, or want of diſcretion. Bluſhes, upon- F 
-> ſundry occaſions, are very ſeemly ; which, || 
| like moving Oratory, let your Lover kf,ow | T 
- the little Flames of Love are playing about | x, 
your Heart, and ſilently betray your Paſſion. 
 . A kind of pleaſing Love there 1s, which, 
-. though it have taken poſſeſſion of the Heart, 
| tseither through modeſty, or fear of failing if 
þ - it were propoſed, - deſirous to'be concealed; 
* not but that if theſe Obſtacles were removed, 
7B | | they | 


| Direions to  chuſe good Huchands. © 


ni ahdcy would freely diſcover it. And. thixd 
b+ entlewomen', is on your part, who,love! 
thoſe that are ignorant of your Paſſion ; ye t 
Maia they know it, would be more tranſported! a" 
*|than your ſelves. "And this you ſtrive to 
expreſs by the ſilent Language of the Eyes, 
for Lovers Eyes will talk ; nor is it always, 
[in their power to keep them from wandring.? 
But in this; 'as in all the myſtery of Love, 
move with deliberation, and let Caution be | 
the ſcale of your Aﬀettion. Conſider your } 
happineſs, or its contrary depends upon tl e } 
cait,; and that there are many conſequent i 
: matters or circumſtances that a diſcreet Wg-* 
? [man will not only diſcourſe, but diſcuſs, be- 
*| fore ſhe enter upon that Honourable, but hay 
-[zardous, ſtate of Matrimony : And theſe } 
chiefly. are to be taken notice of, wiz. Dif- 4 
1 Parity in Deſcent: Fortunes and Friends fre- | 
: quently beget diſtraction in the mind. Di{- 
| 


| proportionable years create diſlike ; and- 1 
loathing obſcurity of Deſcent, begets Ccon- : | 
I'tempt ; and unequality of Fortune,diſcontent.” | 
| Theſe are the hazards to which unconſidering. : 
Lovers expote themſelves; theſe: the Rocks 1 
| on. which they ſhipwrack their Peace :. And 4 
yet herein you ought to be contented, 1% 
once it"is paſt redreſs. : 

As you ought to be flow in entertaining ' 
Lovers, fo be conſtant in retaining one, that. þ 
1s worthy; that” you may thereby gain a | 
— greaterg 


218 Directans to chuſegood Huobands. | 
Egreater eſteem. Boaſt not of the multitude 
” of your Suitors ; nor be proud that you ar 
admired above others of your rank and qua 
Elity. Give not thoſe you cannot fancy ground} 
to believe you do or will love them; neithe 
by rudeneſs, unſeemly words or carriage, 
any affront, but decline, as much as with 
wmodeſty and civility you may, their com- 
pany; giving them as little opportunity as| E 
"*may' be to find you alone ; nor receive any] E 

thing from them by way of Preſentation, 
> leſt, when they find they are rejected, they 
* exclaim againft you as mercenary, OF .one 
; that gives way to Courtſhip for your advan- 4 
| tage. Be not covetous of Strangers acquain-| 

tance on this occaſion; nor rely too much 7 
* upon a Female-confident, leſt the one prove ( 
troubleſome, and the other pick-locks your] . 
* Breaſt of thoſe Secrets you are not deſirous| , 
* "fo publiſh.” Whining and ſmeaking Preten-| . 
+ "ders are likewiſe to be avoided ; as alſo ſuch 
@s ſtrive with Tears and Imprecations to 
poſſeſs you with an opinion of their good 
- meaning: Fut where Manly Beauty, bra- 
| cycry of Spirit, Moderation, in Speech, and 
bþ 'a'greaater readine(F in performance, than in 
| promiſing, are centered in one Perſon; who. 
 tempers bis Actions with diſcretion, humility 
and ſobriety, you ought to be complacient ; 
-- and if-ſuch a one fall to your ſhare, imagine 
| Four Lot is caſt in a fair Land, and till 
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" Diretin? to » choſe pes” Hubands. 21 


F =_ find ſuch an one, let not your AﬀeCtionl 

ooſe, if you can poſſibly reſtrain ?em ; 

p | Temptations ; ; Avoid, above all things, Eaſe 
| 1dlcnefs, the Reading of Debauchery in Books: 

| or too much pampering your ſelf with lufci: 

ous Fare ;- for theſe arc Incrtements to wans 

ton Love. - 


, 4 


Eaſe makes you Love,as that o'er-comes you Will sy 


Eaſe u the Food, and cauſe of all your Ills. 


Gentlewomen, Let me intreat you never 
to be ſo defirous of Marriage, as deſirous} 
| to be Married well, for that is the center tol 
| which Diſcretion ought totend; though ſome, 
| More forward than wile, think, if they get al 
Husband, they have their Ends; though, by : 
ſad Experience, they are too frequently con-4 
vinced of that miſtake. And: before you en-1 
| ter into this Honourable Eſtate, lay. aſide } 
6 | All childiſh behaviour , wanton: fancy , and 

what'ele is inconſ ſtent with Gravity : and: 
q fo being happily Married, you.may promiſge 

your ſelves many days of pleafure and true” 
q| felicity. And-now, the better to encourage:/ 
1: fach as are cold: and reſerved; or at leaſt? 
0] have the ſubtilty ro diflemble it with ſuch? 
coyneſs, as if Nature had benummed: them, 
} | and rendered-in a manner uſeleſs the faculties:3 
| of Life; I ſhall proceed to ſay ſomething, of: 
mw #2: Honourable Stare of Marriage, QC. 5 
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MY 4 Diſcomſe of the 
CHAP. X. 


4 brief Diſia of the Honourable State 
, of Matrimony or Marriage, &Cc, 


\Jat Marriage was ordained and ap- file 
pointed by God himſelf, is beyond all Pau 
Seradventure ; who, tithis: Fternal Wiſdom, 
thinking 1 it not fit for Man to be alone; made 
him an Interns ſenſes, a ſecond (elf, to be the 
weet Co-partner gf his pleaſure, and Com- he 
Panion in the cafie labour that was firſt aſ- ſir 
Hgncd.: A Cabinet, in which he might re- [He 
poſe his _in-moſt Secrets, and be delighted [c5; 
E with. the laſt beſt Bleſſing - nor. could: he be 
accounted intifely. himſelf, before this Con- has 
| junction , which made them- ſtifl but one 
Fleſh; the Wife by every. virtuous or. ho- [E/ 
neſt Husband, being to. be termed as the was- [or 
'by our grand Parent, , Bone.of bis Buze, and |V' 
| Fleſh of his Fleſh. Nar wag.it leſs the care of [ps 
the Almighty, for two Cauſes, to ordain ſo JH 
| near a Union :. Firſt, for the increaſe of Po-- [fri 
| fterity; and ſecondly, to: prevent Lawleſs th 
| Luft, by bounding and, bridling, the inordis | p1 
| nate AﬀeRtions and. wangdring Defjres,, We Þb 
| find.it in the Occonomy of. Zenophon, That | c 
> Matrimonial Conjunction, even by the Appoint- | A 
| 72ent of Nature, is not only the pleaſanteſt, but | l 
(be Acad kind of life. 


_ Where-. | 


[Honourable State of -Matrimony. 22x + 
- Wherefore, ſeeing: the Eſtate 'of Matrimo- * 
' is the: moſt ſure;- ſafe and deligtitfull'Sta- 
. Þn; altogether pleaſing to the Almighty; it ® 
e fught not to be declined. Our Bletſed Sa- 

four highly commends it, and expreſſed *, 

ts Approbation by working his firſt Mira- - 
- fe at that of Canaan in Gallilee ; and: Saint 3 
I Paul ſtyles a Virtuous Woman the-Crown and * 
> Prnament of her Husband; Commanding him 
> cheriſh her. And that'this ſtrict Union + 
nay have greater force upon eithers mind, 14 
ie makes the moſt ſacred Compariſon: ima- Y 
vinable ; affirming, That the Hmnsband w the 7 
Hend of the Wife, as Chriſt w the Head of the 
Dureh nl ! 77} 5397 SUNIOELSS 
In this caſe there is comfort in Adverſity; 7} 
as well as pleaſure-in Proſperity ; by ſach a -1 
contexture of Souls, 'if I may ſo term it, 'an 
Elizium: of Happineſs is created; and; in 
- (ome. meaſure ,/' Paradiſe reſtored Wheye _ 
Virtuous Love unites, what can tHiake'h (62 1 
paration ? Not the Tetrors 'of Death:, nor , 3 
Hell's black Legions, by temptation nor af-# 
frightment, can deſtroy it. - Great indeed is 
the Bleſſing, and more than, can well be ex- +» 
[preſſed ; in the World there is nothing more. * 
] beautifull or comfortable ; it is a ſweet So- 4 
ciety, full of Truſt and unſhaken Loyalty ;_ 
A Fellowſhip, not of unruly and diſtempered: & 
Love, but of. intire and indeared Affection af/: 
the one being as difterent from the other, #4 
| : 2 / 


+ perate and/natural heat of a healthfull Body 
© Wherefore 1 pronounce thoſe that Marry t{ 
+ their content, and are united in the chaff 
Indearments of Reciprocal Love to befruh 


happy ; the Wife being the Joy of the HulÞ £ 
band, -and the Husband the Confolation-df/ 


+ the Wife, who takes care to protect he 
* from Violence and Reproach on all occafi 
ons, and 1s as tender of her Fame, as hig 
Life : And beſide theſe, this happy State pre 
©. duces a happy Ofi-Ipring , the Pledges of 


chaſt connubial Love, not only as a preſent|| 
Bleſfing, but a comfort and ſupport in old 


* Age; So that whatever by looſe and laſci- 
- yious perlons, whoſe Debauyches have cor- 


» rupted them. beyond recovery, may be ſaid] 
| of Marriage, it was and's:hel4, both by] 
| Ghniſtiags and Heathens, -the conſummation} 
* of ;Farthly felicity, From which 1 ſhall]* 


| "proceed to the Relation- of what is requi- 


Wiiteto be obſerved by aVirruons Wife towards | 


" ther Hwband, &c. 
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F222. . ADiſcowſeof che, &c. |} 
#® heat from cold, dryneſs from moiſture ;'' 
the-inflamed diſorder of a Feaver, to-the tenſ#' 
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tend: | C H A P. XI. : Fw THE q 
y thInſtruftions for a Toung Gentlavomay, * 
hall when Married, how t@ cavry and be-. 
 haveher ſelf togards her Husband,&Cc. * 
' as becomes a Virtuows Wife ; or Fa- \ 

mily-Diretions in order ts a Happy | 

Life, &C. ; 


” S Marriage is an Honourable Eſtate,, 1 
of ſo are there many weighty things to ©] 


| be. obſerved by thoſe that enter upon it; |} 
1g\though Love 1s the fupreme matter, yet it | 
- | ought to be attended with Prudence, Care, # 
and Diligence, or elſe it will waſte it ſelf, 
:41. and totter in its Sphere ; and, aboye-all 4 
things, repine.not at your lot when it is } 
fallen to your ſhare, but weigh your congli- * 
1 $-tion inthe. ſcale of Content and Diſcretion,, ' 
and it will be the better ſupported. 1-1 
| 1f your Husband be very young, and gig 
ven to Excurſions incident to youthfull frail- 
ty, let, your riper experience bring him. to a 4 
, | better underſtanding , and-your uſage more” ” 
* 4 caſie, than to attempt by extremities-to wean. 1 
_ | him from What'he attects; but rather let your 
- good Example; modeſt Reprovements, and: ! 

' | the courſe of Time work upon his head-ſtrong; 
Nature-; and either through ſhame; ora rey 
5H * form, 


LS 


224 » How a Gentlewoman ove ht to Þ- 
Erorm of Judgment, he will be brought to b@ { 
- himf; for {doubtleſs/Conjugal duty,” tems ich 
_— with ſoftneſs and attability, is of forcef ut 
to. conquer the Moroſeſt temper. ith 
,\If your Husband-:be much : ſuperiour toÞÞ0! 
you in Years, .ſo that he is 'not as comply- OU! 
| able as Youth, yet let his Years beget in youf 
| 4 gredter Reverence and Reſpect ; and let hisjv* 
age InſtruQtions be yourRule; and the fquareÞ® © 
- of your Actions; keeping in all things his ſe 
Counſel, and not ſuffer ſo much as an un-| 
chaſt Thought to defile his Bed ; Locking upÞ" 
his Counſels in your Breaſt as a ſacred Cabi- <q 
net of Truſt, and bear with his infirmities, Þ 
- being 1 in his Age a Staff to ſupport him, and bon 
-.a Hand of help upon all lawfull occaſions. ſer! 
If your Husband is Exalted in the World Fo « 
> by Riches or Honour, let not your Mind [0 
: *Þe- putfed up; nor Pride come near your Ind 
© -Heart, bur be affable, humble, courteous and 
, charitable, which will gain you a' Name not fatc 
a to. be purchaſed with Treaſure ; and wink I! 
Enot at your Husband's over- laviſh profuſe- [vil 
_-ne(s;- nor at his over-penurious or covetous [nt 
' inclination ,; but mildly admoniſh him of the Jr 
Il Eonveniciiey and danger of either} that cal 
| ſo-he may be perſiwaded to reſerve a'provie far 
| "dent Care for his 'own, and avoid Exceſs; | 
and, on the other/hand, enjoy what is fitting, 1 
and ſhun baſenels. {el 
= g'F my" after: cert you find: your ſelf 
— Ip not. 


Weary ber foff towards her Heh ns 


jt {o happy in the things of this World, as. 
ol kches and Honour, BY as YOu expetted ; , 
orcegut that, on the contrary, you are wires 
itn the pinching hand of Poverty, let the 
- tohoor Condition of your Husband add to 
F .your Virtue, in furniſhing you, with Patience | 
youſnd Mecknels ; ; for there is not that Uange- 
- higfous want, ſome 1 imagine, where there wants 
are o content : and in this, by any means, croſs 
hisÞhe unadviied Proverb, of Loves going out af 
un- (we Door, when Poverty comes in at the other : 
upPnd ſo conſequently fi alling into.a cold and 
= \guiſh diſtemper, dies unlamented. And 
et your Aﬀection contemporize in all Afic- * 
nd ion-; nor be- ſhaken with the Winds of Ad- 
| erſity, ſeeing no improſperous Aﬀair ought ; 
1d fo divide you from him to, whom you have f 
nd ffowed your Paith, arid unto whom you have | 
ur individually tied your ſelf. 
1d | Theſe things 'refolved, and well expoſty- 
ot [ated, your Chriſtian conſtancy. will make 
ik ſyou' fortunate in'\pite of oppoſition ; nor 
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[{&ſlions; 


will. the bitter encounter of unſeafonable or 4% 
indue Repentance ſiruggle with'your Mind, _ 
or ever prevail againſt your Reaſon. In this - 
caſe the Example of rome Women have been 
famous. 

 Sulpitia; the Wife of Lentulus, though ſhe 
might have lived at eaſe, fold all her Pof- 
ſold all 'ſhe had: and. followed. her 
Husband into Baniſhment ; nor could any _ 


thing ing | 


FSZ0. - 170W 4 Cen iewo man 0ught 10: Seri 
F thing reſtrain the Noble Ip/icrates from ad ot 
 companying her vanquiſhed Husband in &hng 
* extremities, dy { 
Theogina, Wife to Agathocles, voluntarilhai 
partaking of her Husband's miſeries, and agyt h 
companying him when he was forſaken of aim 
others, generouſly declared, That ſhe had mnay 
only betaken her ſelf to be his Companion in Proſphhg,, 
| rity, bnt in all Fortunes which poſſibly might bed 
| - fall bim. Many more I might name, but the(ghii 
| - may ſuffice to a Virtuous mind. ter. 
The more particular Duties. of a Wife, of $ 
rather Obligations of Love to him, to whonjrat 
ſacred Tyes have bound her,are chiefly thelgh v 
viz. To eſteem him above all others, nognd 
| to entertain any mean-or low thoughts toy 
{+ him or his Actions, but in all things to givghr: 
” himaduereſpet; and in due obſervance ghat 
what is ſawfull, ſtrive to increaſe his reputo, 
' amongſt Men,, rather than.in the leaſt to dighy 
miniſh it, that in ſo doing you may own hinfall 
the ſuperiour Virtue , and not, by your indif}_. 
\., Fretion betray his weakneſs,. or rather. youlſſe: 
own, for ſohave the wiſe and: virtugus. Waſyo 
men of all Ages done; and thoſe that do fan 
3 [36 obchaas are highly to be cenſured of imprufi 
- , CENCE. Ine 
Be. peaceable and pleaſant towards youthan 
CANE not, being angry when he is at anjſ 
{ime {, but pacihe him with winning angſtc 
 Oblging words ; and if you ſhould carcleſlyfu 
— TR Ol 


he 


To b. 
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\: earry her ſelf towards her Flux mY 
| AF otherwiſe, raiſe him to a Paſſion, be not 
1 Ang cer you apply your ſelf to appeaſe it, I 
#y ſhewing a regret, or kind relenting, for 
That has occaſioned it, or by ſound reaſon |} 
"Abt him underſtand hiserror; and prepare for 
f Aim what is neceſlary in due order, with all 
/ rk aginable neatneſs and advantage ; thew- 
g, above all things, refpe& to his Friends 
7q1d Relations, whether abroad or at home, 
hich muſt of neceſſity create in him a grea- I 
er portion of Love andReſped for your ſelf. 
, of Suffer, by no-means, your Ears to be pene- {{; 
frated with idle and detracting Stories of him 
eh whom you ovght to delight, but baniſh 
29nd deteſt againſt ſuch Makebates, whom the 4 
Gower of Darkneſs. ſets on. work, to over- -- } 
YFhrow your Peace, or to move you to a ſepe» | 3 
'Mation, which is not Jawfull; for' hoſe whons+ 
od hath joyned: together, let no Man put afſun- * 
Aer, Nor is it leſs expected, that a Curſe will . 3 
Mall on thoſe that attempt it. 'F 
if As for your Children, bring them up in the -} 
Mear of God, and in:dyty and obedience. to #þ 
Hour ſelves, that it -may be:well. fot; them _Þ 
Hand their poſterity, for thoſe are the indear- Tm 


Hing pledges of Connubial Love, that more 
{nearly cement the hearts of Man and Wife, 
and are the ſumm of their Earthly felicity:-.| 
f| Obſerve,that what your Husband commits 
iſto your Management, Jet- it be done: chees- 1 
iully, carefully, and with prudence, to _ I 


92d -. "Gentlewomun ought to * 
beſt WY. and that nothing be waſte 
and ſpoiled to his detriment by your ſelf E el 
Servants; but fo live, -that the ſprings Þ* 
Love, if not of Proſperity,” may ever flog. on 
to water your Hearts with joy, and rend TP 
Life comfortable; and you thereby be tif * 
better inabled to ſerve your Maker, and fuff 
port your ſelves in what condition ſoever. * 


_ ehivaripn -—Þ {L 
CHA P...XI.. d 
7 rations for a Gentlewoman Marriedis 


how ſhe ought to carry her ſelf toward * 


her Servants, and in the ordering he * 


28 Hoaſoeld Aﬀeairs, &C. , _ 7 


$ a Gentlewomans care, next to tha # 
of her Husband and Children, oughl I 
to be in the Well-government of her domd 1 
ſtick Afﬀairs, that cannot conſequently bt 
done without'a due regard in-her proper Per 
ſon, the ill-conveniency_of too much confl 
& -denee in ſeeond Management, being too fre 
” quently apparent : . And this muſt be do 
beſides what you ſet your helping-hand to 
by inſpecting” the Actions ' of your Servants; 
and by behaving. your ſelf towards them al 
* -you'ought, that your yoo Example may b be 
 eoryd Guide. _ 
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"Parry er {elf towards hex SU ants. 229 
1f-you find by experience you have a Ser? 
eÞpt-faithfull and ingenious in her Station 
. Fe her encouragement, by letting her know 
0 ju are not unſenſible of her induſtry ; by 
hich, if ſhe-be of a ſweet diſpoſition, you 
Hill animate her to proceed. with alacrity ; 
ff ough ſome there are; that finding: them- 
ves ; well accepted, will grow proud and  * 
Ppceited, and imagine they by their Service »« / 
ſuch obligations on thoſe they ſerve, that 
ky cannot conveniently be without them, 
-þd.in this caſe too much familiarity:will be- 
t contempt, though encouragement, where 
eas deſerved, even on this occaſion, ought 
rd t altogether to be wanting , but be pro- 
,prtioned to a degree of advantage ; not by 
y means diſcheartning a good Servant m 
i performance of her duty, : by often find® 
F fault , or being continually over therty, +2 
it rather bear with light fauſts; if they. be © 
Þt a means to create greater. = 
Pf it be your misfortune to have a bad Ser- 
int, whoſe negligence turns to your difplea- 
nf e or diſadvantage, and no gentle. Admo- , 
tions, and:, convincing Arguments are- of i 
cce to reform her : Fret not'your ſelf, nor _"F 
& heard unſeemly to exclaim, but rather let © þ 
[pon fair warning, and ſuch as will ſtand *# 
h your conveniency, take her-lot in ano- _- 
er Pace; not diſparaging your ſelf to retain 
.her what is her due, nof giving ain ill ©" 3 
> charatterts j 
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E7o .- Hou Gentleworman ought | 
| F ater of her when he is gone; by wh - 
”- ſhe being rejeted as an unfit Servant, maſk 
} through. neceſſity, be obliged to wht AJ 
courſes, and thereby be brought to ſhan 
* and diſgrace. Þc 
. . In this caſe, and any other, avoid Paſſiah 

and be not Rixarius, for cither of theſe. ill & 
come a Gentlewoman ; your main buſingſ 
with your Servants being to ſee they do whih 
is fitting, and that they laviſh not out, n 
waſte that wherewith you intruſt them ; - k i 

- this being neglected, the fault will be charg 

> upon yourſelf, | j 

| * | It is an unbecoming thing in Servants 
be affected with flaunting Faſhions, and gal: 

ly Attire, above their degree, and indeed od * 

able to their ftation.; and to reſtrain thifk 

)Miſtriſs-onght to concern her ſelf, yet evi 

Mowing and encouraging'them to go n6 

|} » Which will redound to boththeir credits; f 
F- " a Maid that goes carcleſs and range | 
{| Her Attire; cannot be cleanly in her 
of imployment ; nor muſt a Miftrifs by af 

+ means.confine or reſtrain her Servants fd 

ſerving God, but rather diſpencewith bufin 
wiv them opportunity; nay, Exhort tha 

} to return Tribute of Praiſe and Thankſgivil c 

© to their Maker for all the benefit they hay 
received at his hands; and ſee that god 
- hours be kept:upan all occaſions. _ 4 

E !'' Other chipge neceſlary to y- obſerved | 
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urry her ſelf towards her Seftwants. 23 
at your Cattel and Poultry are. fed in Jvc 
aſon ; and that your Stables, and all other 
| t-places, be kept cleanly, eſpecially your 
anrew-houſe and Bake-houſe; and that nothing 2 
Ferein be waſted or ſquandered away by the 
Wort of idle people, that too frequently flat- _ 
wr and wheedle your Servants to your diſad+ 4 
negintage. In the Kitchen it is requiſite that | 4 
Jou ſee no Neceſlaries are wanting, nor t 
nGaſoning of Meats, and other things, in di 
| i e neglected, leſt by that defe&t you wn L 
ZE&n to be diſgraced at your own Table: Ay F | 
A&rther, that the Cloth be laid in due ſeaſon: 
$4 thereby there may be no excuſe for thoſe #29 
Mat ſpoil what is provided by over-doing. ” '® 
# The Chamber, above all things, muſt be? 
ept neat, and the Furniture regarded, thas Y 
'S be not injured by Dampneſs,Duſt or Mothy 
Snfidering, as occaſion requires, to Air the 
; Woth by the Fire within ; and the Sun witli _ 
Hut, and cleanſe them from Duſt by beating. -- 
The Cellar and Pantry too muſt be regar- 
cd, that in Frolicks and extravagant Mer- 
tdiments great ſpoil and waſte be not made by 
xrvants and their Viſitants ; and weekly or 
\Monthly take an exact account of what 18 ex- FF 
viigended, that ſo your Expences may be pro- | + 
74) ortioned to your Eſtate or Income; and in' *- 
ol things carry your ſelf prudently, as be=- 
WMomes the Character of a Gentowragat and 4 
P £000 Howl. <> þ 


